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Expertly Preſcribing 


. | The moſt ready Wayes, 
| whether Italian, Spaniſh or 
French, for drefling of 


Fleſh and Fith, ec. 
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Tomabkea Piſſet the Earl of | 
Arundels way. 
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BAkea quart of cream & a quar-! 
ter ofa Nutmeg in it, then put 
it on the fire, and [ct it boil a 
little while, and as it 15 boil- 
ing, takea Pot or Baſon, that 
you mean to make your Poſiet in,and put in 
three ſpoontuls of Sack, and ſome cight of 
| A 2 Ale,\ 
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4 | T Ake a fair Capon and truſs him, boil 


{and cut them like lard, and with a larding 


[Butter, and letit bake, when it is baked 
'rakea pint of Hippocras, halt a pound {' 


 broath, and half a pint of white Wine, a 
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Ale,and ſweeteten it with Sugar,then (et it 
over the Coals to warm a little while, then 
fake it oft and let it ſtand till itbe almoſt 
cool, then put it into a pot or baſon, and 


er the better. 


4 bole a 1C apon larded with Lemons. 


him 'by himſelf in fair water, with a 
lietle ſmall Oat-mea!, then take Mutton 


bundle of herbs, whole Mace, ſeaſon it 
with vexjuyce, put marrow, dates, ſeaſon 
it with ſugar, then take preſerved Lemons 


pin lard it in,then put the Capon in a deep 
diſh, thicken your broth with Almonds, 
and pour it on the Capon. 
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To bake Red Deer. 


Arboil it, and then ſauce it in vinegar, 
then lard ic very thick and ſeaſon it 
with Pepper, Ginger, and Nutmegs. Put it 
into a deep pie with good ſtore of ſweet 


Mir it alittle, and let ir ftand to fimper| 
over the fire an hour or morc,tor the long-| 
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| 'J Ake a pint of Cream, and fix new laid 
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little Vinegar, pour it into the Pye in the 
Oven and let itl ye and ſoak an hour, chen 
take it out, and when it 15 cold- ſtop the 
vent hole. | 
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To make fine Pan-cakes fryed Without 
Butter or Lard. 


” 


tb. 


Eggs,beat them very well together, pur 


meg ora little beaten Mace ( which you 
pleaſe) & ſo much-flonr as will thicken al- 
moſt as much as ordinarly Pancake batter; 
your Pan muſt be heatcd reaſonable hat & 


—— 


To ar:ſſe a Piz the French manner. 


- 


] ke it and (pit it, and lay it down.to tHe. 

hre, and when your Pig is through 
another Pig is, and ſo divide it in twenty 
ptcces more or leſs: as you pleafez- when 
you have fo done, take ſome whiteWine 
and ftrong broth and ſtew it therein, with 
an Onyon or two mixed very [mall,a little 


of ſweet butter, two or. three Nutmegs, a| 


ina quarter of a pound of ſugar,$ one nut-] 


1 


wiped with a clcan Cloth, this done put in ; 
your Battcr as thick or thin as you pleaſe. 


warm, $kin her, and cut her off the Spit as| 


| A 3 Time| 
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Time alſo minced with Nutmeg ſliced and | 
grated, Pepper, ſome Anchoves and Elder 
Vinegar, and a verylittle ſweet Butter,and 
Gravy it you have it, ſo diſh it up with 
the ſame Jiquor it is ftewed in, with French 
Bread fliced under it, with Oranges and 
Lemons. | 
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Jo make a Steak Piewith a French $ 
| Pudding in the Pie. 


——_— 


Eaſon your ſteaks with Pepper and Nut-| | 

megs, and letit ftand an hour ina tray, | 
tnen take a piece of the Jeancſt of a Leg of |* 
Mutton, and mince it ſmall with ſewet 6 
4a few ſweet herbs, tops of young Time, a 
I branch of Penniroyal, two or three of red 
| Sage, grated bread, yolks of Eggs, tweet 
Cream, Raiſins of the Sunz work all toge- 
ther like a Pudding with your hand ſtiff, 
and row! them round like balls, and put 
them into the ſt-aks in a deep cofhin, with 
a piece of ſweet butter zſprinkle a litle Ver- 
juyce on it,bake it, then cut it up and row] 
ſage leaves and fry them, and ſtick them 
upright in the walls, and ſerve your Vye 
without a cover, with the juyce ot an O- | 
range or Lemon, 
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{ a little ftick of Cinamon,a little Mace, put 


3 TJ Ake (heeps feet, flit the bone, and pick 


*- | Speermint and Time. all thred very (mall, 


Ee 


An excellent way of dreſſing fiſh. 
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it clean in a little vinegar and water, 
and let it lie a while in it, then put it in- 
to a great Pipkin with a cover,. and put 
to it ſome fix {poontfuls of water, and tour 
of vinegar, and as much of white Wine, a 
good deal of falt, a handful of ſweet 
Herbs, a little white ſorrel, a few Cloves, 


all cheſe 1n a Pipkin cloſe, and (et it in a 
Kettle of ſeething water, and there let it 
ftew three hours. 
Tou may do Carps, Eels,Tr onts,& 6: this 
way, and they tafte alſo to yur mind. 
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To fricate ſheeps feet. 
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them very clean, then put them ina 
Frying-pan, with a. Ladleful of ſtrong 
Broth, a picce of Butter, and a little Salt, 
after they have tryed a while, put to them 
a little Parſlcy.grcen Chibals, a little young 


an] a little beaten Pepper 3 when- you 
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2 TJ Axea piece of freſh Salmon, and waſh | 
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think they are fryed almoſt enough, have a] ' 
lear made for them with the yolks of two 
or three Eggs, ſome gravy. of Mutton, a 
little Nutmeg , and juyce of a Lemon 
wrung therein, and put this lear to the 
heeps! feet as they try in the pan, then-tols 
them once or twice,and put them forth in-| | 
to the Diſh you mean to ſerve them in. | 


To fricote Calves Chaldrons. 


Ake a Calves Cha!dron, after itis little | 
more then halt boiled, and when it is 
cold.cut it into little bits as big as Walnuts; 
{caſon it with beaten Cloves., Sale, Nut- 
meg. Mace, and a little Pepper, an Onion, 
Pariley.,and a little Tarragon.all ſhred very 
{mall, then put i intoa trying-pan, witha 
Ladleful of firong broth, and a little piece 
| of ſweet Butter, ſo try itz when it is tryed 
enough, have a little Iear made with the P 
Gravy of Mutton,the juyce of a L:mon & 
Orange. the yolks of three or tour ESS5, 
anda little Nutmeg grated thereinz put al] 
to your Chaldrons in the Pan.tofs your fri - 
cate two or three times, hom diſh it, and | | 
| 


ſo {erve it up. 
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To Fricate Champigneons. 


_ 
Ake ready your Champigneons as you 
do for ſtewing, and when you have 

poured away the black liquor - that comes 

trom them, put your Champigneons into a 

Frying pan with a piece of ſweet Butter;a 

| | little Parſley, Tyme, (weet Marjoram, a 

piece of Onyon thred very ſmal; alittle {alt 

and fine beaten Pepper, (ſo try-them till | 
they bz enough, fo have ready the lear a- | 
| | boveſaid, & put it to the Champigneons 

0 whileſt they are in the Pan, tofs them two 

or three times, put them forth and ſerve 

7 them. 


To make Buttered Loaves. 
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"JP Ake the yolks of twelve Eggs, and'tix 
P whites, and aquartcr of a pint of yealt, } 
when you have beaten-tne Eggs well,fttrain 
them with the yeaſt intoa dilh, then put 
toita little ſalr, and two-raſes of Ginger . 
beaten very {mall , then put flour tout till 
it come to high paſte that will not cleave, 
' then you muſt roul it upon- you hands, 
and aftcrwards put-it into a warm cloth, 
| and let it lyc tacre a quarter of an hour, 
then make it up-in-little Loaves, bake it 
| A-5: againſt} ; 
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againſt it is baked, prepare a pound and a 
halt of Butter, a quarter of a-pint of white 
Wine, and half a pound of Sugar; . this be- 
ing melted and beaten together with it, ſet 
them into the Oven a quarter of an hour. 


- Ty murine Carps, Mullet, Gurnet, Ro- 
chet or ale. &*c. 
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Ake a quart of water to a-gallon of vi- 
negar,. a good handfull of Bay leaves, 
as much Roſemary, a quarter of a pound of 


Pepper beaten; put all theſe together, and 
let it ſeeth ſoftly,and (eaſon it with a little 
ſalt, then fry your fiſh with frying Oyl ill} 
it be enough, then.put in an earthen veſſe},. 


and lay the Bay-leaves and Roſemary . be- 


tween and about the Fiſh, and pour the 
Broth upon it, and when j j 15 cold, cover | 


i, O0C-- 


Tomake a Calves Chaldron Pic. - 


— 
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Aka Calves Chaldron, half boyl it, 


and cool it, when it is cold mince it as |. 


{mallas grated bread, with halta pound 


of Marrow 3 ſeaſon. it with falt, beaten. 
Cloves, Mace, Nutmeg, alittle Onyon, | 


aid fome of the outmolt rinde of a Lemon 


minccd | 


—_ — —— _ 
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| (ure none ot your Orange kernels be a- 


| Gut have lain in white-wine and Salt 


- put It into a ſh:cps gut, and ſo boil it 
i when 
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minced very fmall, and wcing in the juyce 
of half a Lemion,aud then mix all together, 
then make a piece of putt paſte, and lay a 
leat thereof 1n a lilver diſh of the bignels to 
contain the meat, then put in your- meat, 

and cover it with another leaf of the Came 
Pate, and bake itz and when it 15 baked 
rake it out and open if, and put 1n the juyce: 
of two or three Oranges, ſtir it well toge- 
ther, then” cover it again and ſcrve it. Be 


mong your Pyc-mecat. 


RET * 


T1 To make a Pudding of a C alves Chaldron. |. 


Ake your Cnaldron after it is half 

boiled and cold, mince it as {mall as 
you can with halfa pound of bect-ſuer, or 
3S much marrow, lcalon it with a little oni- 
on \Pariley, Tyme, and the outmolt rinde 
of a piece of Lemon, all ſhred very finall, 
Salt, beacen Nutmeg, Cloves and Mace: 
mixcd together,” with the yolks of tour or | 
hive Eggs, aud a little {wcert Cream 3 then 
have rcady the great guts of a Mutton 
(craped aj walthcd very clcan let your 


halfa day before -you ule 1t 3 when your 
mcat is mixed and made upfemewhat (irft, 
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| Clovcs and Mace, a pint and a halt of Alc- 


| 25 much new-milk as wilerve to knead it, 


| 
| 
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j !1tt!e fliced Nutmeg, and ſeaſon it with ſu- 


t penny Loaf of fine bread fliced very thin, 
land put itinto a Diſh that will hold it, the 


I2 ' TheCompleat Cook. 


— ___— 


when itis boiled enough, ſerve it to the 
Table in the Gut. 


To make a Banunry Cake. 


Ake a peck of pure Wheat-flour, fix 
* pound of Currans, halt a pound of ſu- 
gar,two pound of Butterghalt an ounce of. 


yeaſt, and a little Roſe-water 3 then boil 


and when it is almoſt cold; put into it as 
much Sack as will thicken it, and ſo work 
itall together before. a fire, pulling.it ewo 
or three times in pieces, after make it up. 


— 


 Tomeke a Devonſhire 1hite pot- 
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PAke a pint of Cream. and ſtrain four 
.* Eggs 1nto it, and put a little {alt and a 


oar {Hmewhat ſweet, then take almoſt a 


Creain and the Eggs being putcoit, then 
tikea handftullt of Raiſins of the Sun be- 


{ing boiled, and a little ſweet Butter, ſo|. 


bake it. 
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To make Rice Cream: 


Ry . 
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Ake a quart of Cream,two good hand- 


| 
| 
$ 
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: of Sugar & flour beaten. very ſmall, mingle 
' your ſugar and flour together, put it into 


 tyouur Cream, take the yolk of an Egg, beat ; 


-jt with a ſpopnful or two of Roſe-water, 
| then put it to. the Cream, and fir all theſe 
together, and-ſet#& over a quick fire, keep- 


{it contiqually iftirring till 1t be asthick as | 


; Water-Pap- — 


T : 
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> To make a very good great Oxford- 


ſhire Cake. 


| —_—_————————— 


Clovcs, a good {poonful of Salt, beat your 


mix.it with your flour and ſugar 3 then 


[the Hourit will take three hours-working)3 
then take a quart of Ale-ycaſt, two quarts 


of Cream, half a pint ot Sack, fix grains |. 
05 :&mbergreeſe. diſplved into .it,..half a |. 


fuls of Rice-flour, a quarter-ot a pound | 


JP Ake a peck of tlour by weight, and dry | 

ita little, and a pound and a halfof ſu- | 
- | gar,an ounce of Cinamon, halt an ounce of | 
Nutmicgs,a quarter of an ounce of Mace & | 


Salt and Spice very hne, and ſcarce it, and | 


take three pound of butter and work it in | 
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pint at of Roſewater, lixtecn Epgs, cightof |}. 
the whites, mix theſe with the owr, and F= 
knead them well togzther, then let it lic 
warm by.your fire till your Oven be hot. 
which mult be little hotter than for man- 
chetz when you make it ready for your 0- 
ven, put to-your Cake {ix pound of currans, 
two pound of Raiftas of the Sun ftoned | 
and minced, fo make up your cake,aud let | * | 
it in your Ovcn {topt clole 5 it will take| |. 
three hours baking 3 waen- baked, take it] |}. 
out and froit it over With tne wiite of an 
E2g and Rolewater wce!l beat together,and 
ltrew-fine ſugar upon it, and then (et-1t a- 
| gain into the oven, that. it May ICC. 


- 


To mike Pumpion Pye. 3 
Ake about halt a pound ot Pumpion j 


and ſlice:t, a handtul ot Tyme, a little 
Roſemary, Parſley, and {wecrt Marjoram, 
flipped off the ſtalk, and chop them {ma!!, 
then take Cinamon, Nutmeg, Pepper, and 
fix Cloves; and beat them; take ten Eggs 
and beat them, then mix them, and brat 
them altogether, and pur in asmuch ſugar 
as you think fit, then try chem like a fro: ; 
after it is tryed, let it itand till it ve cold,| --< |: 
then fill your Pye, take iced Apples chin hh. 
; round ways,and lay a row-of the Froiz,and | + |), 

4. 
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a layer of Apples, with Currans betwixt 
:J-] the layer wile your pye is fitted, and put in | 
{a good deal of ſweet butter before you 
"jCcloſeit;z when the. pye is baked, take fix 
oF | yolks of Eggs, date white Wine or Ver- 
juyce, & makea Caudle of this, but not too 
thick;cut up the lid and put it in, fiir them| 
well together whillt the Eggs aud Pumpi- | # 
*f ons be not perccived, ſo.{crve it up. | 
EE 

To make the beſt Sauſages that 

ever were eat. 
Ake a Leg of young Pork,and cut off all} ! 
the lean, and ſhred it very .\mall, but 
_ [leave none of the ſtrings or skins among þ 
F. it, chen rake two pound of Beef-ſewet,and 
- | ſhred it ſmall, then take two handtulls of | 
red Sapge, a little Pepper and Salt,and Nut-.| 
y meg,and a {mall piece of an Onyon, chop | 
- [them altogether with the fleſh and ſewet 3 
if it is ſmall enough,put the yolk of twoor: 
| jthree Eggs,and mix alltogether,and make 
_ [itupina patie if you will ute it, rowl out as 
: | ©. | many pieces as you pleafe in the form ofan | ;: 
| = ordinary Sauſage, and ſo fry them this | 
< ; - [paſte will keep a tortnight upon .occalion. 
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To bil afreſh Fiſh. 


Jake a Carp,or other, aud put him intof | ' 
a deep diſh, with a pint of white Wine, 
a large Mace, a little Tyme, Rolemary, a 
piece of {weet butter, and let him boil be- | 
tween two diſhes in his own bloods fcaſon 
it with. Pepper and Verjuyce, and ſo ſerve 
it up on hippets. 
Inn > Cn — - — OO — 
To make Fritt:ys. 
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I Ake half a pint of Sack,a pint of Ale, | } 
'F ſome Ale-yeaſt, nine Eggs, yolksand | | 
-f whites, beat thom very well the Eggs firſt, | 
b then al:ogether,put in ſome Ginger ,& Salt, 
I and fine fioar, then let it ſtand an hour or 
| two,then thred in the Apples;when you are 
-| ready to fry them, your ſuet muſt be all 
z Beet-ſuet, or half Beef,and halt Hoggs-ſuet! } 
t; F[rtrycd out of the leat. 

To make Loaves of Cheeſe-Curds. : | 
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DS 
F 'T Ake a Porringer full of Curds, and 
; four Eggs, whites and yolks,S& ſo much 
41 flour as w:1] make it ſtiff, then takea little 
| { Ginger, Nutmeg and {ome Salt,make them 
{ | {intoloayes,and {et them into anoven with 
| | a-quick' \ 


_— 
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a quick heat ; whenthey begin to change 
colour take them out, and put melted but- 


] ter to them, and ſome Sack, and good ttofe 
\ ] of Sugar,and ſerve it. 


a RE I IO 


|. {To make fine Pies after the French Faſhion. 
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ſtoned, half a pound of Prunes,as much of | _ 
Currans, fix Dates,two Nutmegs, a ſpoon- | 
{ ful of Pepper, an ounce of ſugar 3 an ounce 


———— 


Ake a pound &a half of veal,twe pound 
of ſuet, two pound of great Raiſins 


of Carawayes,a ſaucer of Verjuyce, and as 


Pyes, with two quarts of flour, three yolks 
of Eggs, and a halt pound: of Butter. 


A ſingular Receipt for making a Cake. 


DO — _— 
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| "T*Ake half a peck of flour, two pound 
of Butter, mingle it with the flour, 


Ginger, halt a:pound of Sugar, leave ſome 


- | out to lirew on the top, tuingle theſe well 


with the flower and Butter, five pound of 


in a warm Cloth, a.wine-pint of Ale-yeaſt, 
ix Eggs leave_out the whites, a quart of 


|Cream boyled and almoſt cold again :. 
work |. 


— S ” _ 


Curraus well waſhed,and pickt,and dryed 
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much Roſewater, this will make three fair | 


three Nutmegs, & a little Mace,Cinamon, | 


—_—__ 
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work it well together, and Jet it be yery 
lith; lay it in a warm Cloth, and let it lye 
halfan hour againit the fire. Then make 
1t up with the white of an Egg,a little But-| 
ter, Roſewater and Sugar; ice 1t over and 
put it into the Oven, andlet it ftand one| 
whole hour and a half. 
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Tomake a great Curd loaf. | | 


———— —— ———____ 


Ake the Curds of three quarts of riew 

mrl]k clean wheyed.and rubinto them a 
little of the fineſt Rower you can get, then 
take halfa race of Ginger, and lice it very 
thin, and put it into your Curds with a lit- 
tle Calt, then take half a pint of good. 
Ale yeaſt and put to-it, then take ten Eggs |. 
but three of the Whites , let there be fo; 
much flower as will make it reaſonable. 
ſtiff paſte, then put it into-an indifferent 
hot cloth, and lay it b:fore the fre to riſe 
while your Oven 1s heating, then make it 
up into a Loaf, and when it is baked cut| 
up the top of the Loaf, and put in a pound 
and a half of melted Butter, and a good | 
deal of Sugarin it. | 


| ; LE 


.. 


"0 oY oy Þ "5 a9 


_ hd 
, 
—_—_— 


' | jofEggs, and four whites and beat them 
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To make buttered loaves of Cheeſe curds. - 


Ake three quarts of new milk, and put 

in as much Rennet as will turn it,take 
your whey clean away, then break your 

curds very ſmall with your hanas,& put in 

{1x yolks of Eggs, but one white; an hand- 
ful of grated bread, an handful of flower, 
1a little ſalt mingled all together 3 work it 

with your hand,row! it into little Loaves, 
then ſet them in a Pan buttered, then b-at 
the yolk of an Egg with a little beer, and 

wipe them over with a feather, then ſet 

them in the oven as for mancher, and ſtop 
that cloſe three quarters of an hour,then 
take halfa pound of Butter, three {poon- | 
fuls of water, a Nutmeg liced thin, a little 
ſugar, ſet it on the tire, ſtir it till it be thick, | 
.when your loaves are baked, cut off the 
tops and butter them” with this Butter, 
ſome under,iome over,and (irow ſome {u- 
{gar on them. 


—— 


To make Cheeſe-loaves. 
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TRate a wheat loaf, and take as much 
curd as bread, to that put eight yolks 


very well, then take a little Cream, but let 


— 
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it be very thick, put altogether, and make 
them up with two handfulls of flour, the 
| Curds muſt be: mace of new Milk and 


little Loaves, & bake them 1jn an Oven; & 
being baked cut them up, & have in readi- 
nels: fome ſweet Butter, Sugar, Nutmeg 
fliced and mingled together,put it into the 
Loaves,and with it-ttirthe Cream-well to- 
gether, then cover them again with the 
tops, and ferve them with a little Sugar 
ſcraped'on. 


cn 


To make Puff. 
of Ks four pints ofnewMuk,Rennet,take 

out all the whey very clean, and wring 
It ina dry Cloth, then ftrain it in a wooden 
Diſh till they become as Cream, then take 
the yolks of cwo Eggs, and beat them and 
put them cothe Curds, & leave them with 
the Cards, then put a ſpoonful of Cream to 
them, and if you pleaſe half-a ſpoonfal 
of Roſe-water, and as much flour beat in 


Kidney of Mutcon «ſuet and purifie it, and. 


ter, Roſe- water and Sagar. 


To 


—_ 


wheyed very dry,you muſt make them like, 


it as will mike it ofan indifferent ſtifinels, |. 
jul to roul on a plate, then take off the} 


fry them in it, and ſerve them jn with But- 
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To make Elder Vinegar. 


| —_——— ner 


Ather the flowers of Elder, pick them 
very clean, and dry them in the Sun on 
a gentle heat,and take to every quart of vi- 
Negar a good handfull of flowers, and let it 


| fand to Sun.a fortnight, then ſtrain the 


——_— 


we In" 


. | {four times, you mult brew this in April, 6 | 


Vinegar from the flowers, and put it into 
the barrel again, and when you draw a 
quart of vinegar, draw a quart of water, 
put it into the barrcl] lukewarm. 
RSV Es 


To makepood Vinegar. 


_—_—  — — F_—____ 
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————— 
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Ake one ſtrike of Malt, and on of Rye| 

ground, and maſh them together, and 
take ( it thcy be good ) three pound of! 
Hops.it not tour pound; make two Hogs-! 
heads of the beft of that Malt and Rye, 
then lay the Hogs-heads where the Sun 
may have power over them, & when it is 
rcady to tun, fill your Hogs-head where 
they lie : then let them purge clear, & co- 
ver them with two ſlate ſtones,& within a 
week after when you bake,take two wheat 
loaves hot out of the Oven, and put into 
each Hogs-head a loat 3 you mutt uſe this 


let | 
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{ have it coloured red, take four gallons offfi 


lar or Buttery, which you plealc. 


| wine to it, and when you take it out of{ 


| draining , then cut it almoſt to the end in} 
| three ſlices, then bruiſe a little Cochinal, } 


3 
[it be ſtone cold, and the next day firain it] 
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{let it and till Zune, then draw them clea” [+ y 
rer, then waſh the Hogſhead clean, and 
| put the beer in again, if you-will have it A 


Roſe- vinegar, you muli put in a ſtrike and} 


]a half of Roſes , if elder-vinegar, a peck} 


C 
of the flowers 4 if you will have it white, || d 
put nothing in it after it is drawn, andſo 
Jet it ſtand till Michaelmag; 1t- you will 


Rrong Ale as you can get, and clder-ber-i} 
ries picked a few full clear, and put them| 
in your pan with the Ale, ſet them over 
the fire till you gueſs that a pottle iswaſted, IJ} 1 
then take it off the fire, and let it land till] 


4 


into the Hogſhcad, then lay them ina Ceb 


To make a Coller if Beef: 


——_ —— — — 


T Ake t the thinneſt end of a coaſt of beef, | 

boil it and lay it in pump- -watcr, anda | 
little Salc three days, ſhifting it once every | | 
day, and the laſt day put a pint of Carers 


| - 


: 
c 
4 
the water, Ict it lye two or three hours a | 1 
|1 
| « 
< 
L 


and a very little allam and mingle it with | 
the Claret wine.and colour the meat all 0- 


Ver '\ 
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waſh them and bone them, and lay them 
into the Becf, and ſeaſon it withCloves, 


Mace, and Pepper, and tw@ handfuls 
of falt, and a little ſweet Marjoram, and| 


Thyme, and when you make it up,roul the 
innermoſi ſlice firſt, and the other two up- 
on it,being very well ſcaſoned every where 
and bind it hard with tape; then put it in- 


to a ſione pot, ſomething bigger than the 


coller, and pour upon it a pint of Claret- 
Wine, and halfa pint of Wine-vinegar, a 


{prig of Roſemary, and a few bay leaves, | 
and bake it very well; before it be quite] 
| cold, take it out of the pot, and you may 
keep it dry as long as you pleaſe. 


To mahe an Almond Pudding. 


T Ake two or three French Rowls, or | 
white penny bread; cut them in ſlices, 


[and put to the bread as much cream as will 
Cover it, put it on the fire t1]] your cream | 
and bread be very warm, then take a ladle | 


or ſpoon & beat it very well together, put 


]to this twelve Eggs, but not above four: 


whites, put in beet ſuet , or marrow, ac-! 
cording to .your diſcretion , put a pretty 
quantity of Currans and Raiſons, ſeaſon 


the Pudding with Nutmeg, Mace,ſalt, and 


"1 
1 
4 
- 
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ſugar 


23] . 


Mo ver © vich it,then take a dozen of Anchoves, 
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Sugar, but very little lower, for it will 
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|-make it ſad & heavy 3 make a piece of puff 


paſte as 'much as will cover your diſh, fo 


cut it very handſomely what fathion you]. 
{pleale 3 butter the bottom of your diſh,put{] 


the pudding into the diſh, {ſet it in a quick 
Oven, not too hot as to burn it, let it bake 
tillyou think it be enough,ſcrape on ſugar, 
and ſerve it up. 


To boil Cream with French Barley. 


_ OO —————_—_—_—— 


Le 


- pup pn 


'J Ake the third part of a pound of French 


Barley, waſh it well with fair water, 


and let it lie all night in fair water, in the 


morning {et two skillets on the fire with 
fair water, and in one of them put your 
Barley, and let it boil till the water look 
red, then put the water from it, and put the 
Barley into the other warm water , thus 
boil it & change it with freſh warm water 


| till it boil white,chen ſtrain the water clean 


from it, then take a quart of Cream, put 
into it a Nutmeg or two quartercd, a little 


| large Mace and ſomeTugar. and let it boil 
| together a quarter of an hour, and when it 


hath thus boiled, put into it the yolks of 
three or four Eggs, well beaten with a 


little| 


OY Z 


| Take three Eggs and beat them very 


F | 


* 
_— 


* Ft 


ſeaſon it with ſalt, Cinnamon, Sugar and 
Currans and bake it. 


| mingle it ſo well , that there be 


1ſeaſon it according to your Taſt : butter 
{a Qoth very well, andlet it be thick that 


it cold. 


—— 


To make Cheeſe Cakes, 
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[little Roſe-water, then diſh it forth, and-eat [ 


well.& as you bcat them, put to them 


then put to them three or four Eggs more, 
and beat them altogether; then take one 


of a pound of ſweet Butter, and ſet them 


put to it your Eggs and flower, ſtir it very 
well, and let it boyl till it be thick, then 


—_— 


To make a quaking Pudding. 


g Ake a pint and ſomewhat more of thick 

Cream, ten Eggs, put the- whites of 
 three,beat them very well with two ſpoon- 
fuls of Roſe- water: mingle with your 
Cream three ſpoontuls of fine flour ; 


no Jumps. in it, put it altogether , and 


it may not run out, and Iet' it boyl for 


quart of Cream, and put into it a quarter | 


ſas much fine flower as will make thick, | 


over the fire, and when it begins to boy]; | 


| 


halt | 


þ Þas A IN Cork, 


wy — — . 


up and make Sauce with Butter, Rofe-was 
tcr and Sugar, and ferve it up. 
Tow may ſtick, ſome blanched Almonds 


wpon it if you pleaſe. 


Ln ll. ————— 
SY 


To Pickle Cucumbers. 


a ia i Dt i. 


Pur them in an Earthen Veſſel, lay. firt 
| 


ſome Mace and whole Pepp:r; and ſome 
Fennel-ſecd according to diretion , then 


board and a ſtone upon it to keep them 


covered,ard it the Vinegar is black,change 
tlem into freth. | 


AP TT 


= pickle Braom Bulls. + 


n thetop, make a brine of «Vinegar 


| half an hour'as faſt as you can, then' take ie 4 


a lay of Salt and Dill, then a ay of Cu-Þ ; 
cumbers, and fo fill they be all layd, put]: 


[ll it up with Becr-vinegar, and a clean\f 


within the pickle, and {o keep them cloſe]} 


4 * 
Take your Buds before they be yellow| | 


land Salt; which you muſt do only by ſhak-]j- 


ing it together till the Salt be melted, then 


{be ſure to keep cloſe covered. 


putin your Buds,and keepſtirred once in af 
day till 'they be ſunk within the Vinegar, | 


F1 
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* To heep Quinces raw. all the year. 
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| Take ſome of the work Quinces & cut: 


= 


them into ſmall pieces, & Coares and 


1and Parings, boyl them in water, and put 
[4-|to a Gallon ot Water, ſome three ſpoonfuls 
4 lot Salt, asmuch Honey 3 boyl theſe toge- 
Ai fcher till they are very ſtrong, and when it 
If | is cold, put it into halfa pint of Vinegar! 
$\ina wooden Veſſel or Earthen Pats and: 


take then as many of your belt Quinces as 
will gointo your Liquor, then flop them 


- |up very cloſe that no Aire gct into them 


and they will keep all the year. 


To make a Gooſeberry Fool. 


Ake your Gooſeberries, and put them 
ina Silver orEarthen Pot, and (et it in 
a Skillet of boyling Water, and whenthies 


\are coddled enough ſtrain them,then make 


them hot again, when they are ſcalding hot 
beat them very well with a good piece of 
freſh Butter, Roſe-water and (ugax,aud put 
in the yolk of two or three Eggsz you! 


1may put Roſe-water into them and fo ſtir} 
*{it alcogether, and ſerve it to the Table 
{when it is cold. | | 
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' To make an Oatmeal Pudding. 


—— 


Take a Porringer full of Oatmeal bea- 


meg,four Eggs beaten,three whites,a quar- 
terofa pound of ſugar; a pound of Beef- 
ſuct well minced,mingle all theſe together, 
[and ſobake it, An hour will bake it. 


72 


To make a green Pudding. 


| 'J Ake a penny loaf of ſtale Bread, grate 

** it, put to half a pound of ſugar, gra- 
ted Nutmeg,as much ſalt as will ſeaſon it, 
three quarters of a pound of Beet-tuet ſhred 
very ſma]): then take ſweet Herbs,the moſt 
of them Mary golds, eight Spinages : ſhred 
the Herbs very {maſl,mix all well together 
then take two Eggs and work them toge- 
ther with your hand, and make them 1n- 
to round Balls.and when the water boiles 
put them in, ſerve them with Roſe-warer, 
ſugar and Butter for ſauce. 


m—_———— ya. ow..ait.. aw. —— 


To 


ten to flour, a pint of Cream, one Nut-|. 


| = ON” 
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| | 


LO — y—_— 


The Compleat Cooks 29 


LE 


To make good Sauſages. 


 m—__ —— 


Ake the lean ofa Leg of Pork,and four 

pound of Beef-ſuet, or rather butter, 
ſhred them together very ſmall,then ſeafon 
it with three quarters of an ounce of Pep- 
Per, and half an ounce of Cloves and Mace 
mixed together, as the Pepper is, a hand- 
full of Sage when it is chopt ſma], and as 
much ſalt as you think will make them taſt 
well ofit ; mingle all thefe with the meat, 
then break in ten Eggs, all but two or 


three of the whites, then temper it all well | 
| with your hands,and fill it into Hogs guts, 
which you muſt have ready for them ; you| 


mult tye the ends of them like Puddings, 


and when you cat them you muſt bojl| 


them on a ſoft fire a hot will crack the 
Skins, and the goodneſs boi! out of them. 


————_——_——_—_— w_—_— - 0 FFP ———_ NR eo —o_—_—_ 


To make Toajts. 


_ —_— 7) —————__ 


re MEE DIES 


ba 


— 


(ue two peny Loves 11 round ſlices, 
and dip them in halta pint of Cream 


or cold water, then lay them abroad in 


a Diſh, and beat three Eggs and _ 
Nutmeg, and ſugar ' beat them ith 
B.'3 the 


— 
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the Cream,then take your frying Pan, and 


then pour in the reit upon them.,and ſo fry 


Spantſh Cream, 


_=_ 


nary fulneſs, but not after an ordinary way, 
for you mulſi fet your pan on the ground & 
ftand on a ftoo), and pour it forth that it 
may riſe in bubbles with the fall; this on: 
the morrew will be a very tough Cream, 
which you mult take off with your Skim- 


nm them. | 


To make Clonted Cream. 


Tn ——— 


Ake four quarts of M1]k,one of Cream, 
ſix ſpoonfuls of Roſe-water, put theſe 


}together in a great earthen milk-pan,ſet it 


{ upon a fire of Charcoal well kindled, you 


mult 


ST 'I'% 
-» 


melt fome butter in it, and wet one ſide of | 
your Toaſts & lay them in on the wet ſide] 


them 3 ſend them in with Roſe-water, but-| 
| ter and (ſugar. 


Pu hot water in a Bucket and go with|.Þ.: 

it to. the milking, then pour out the] $. 
| Water and inſtantly milk mntoic, and pre- 
j{ently ſtrain it into milk-pans of an ordi- 


| mmcr, and lay it in a Dith, laying upon lay-] | 
ing 3 and if you pleaſe [trew ſome ſugar be=| 


| 


|$ | Cream round about with a knife,then take 


{| | and take off your Cream as clean from the 
[4 | ilk as you Can, and lay it upon your diſh, 


|] |chy; then boyl good Cream as mach as will 
|| makea diſh, and ſeaſon it with ſugar, and 


RR NE EE CE EE I EENST 


Cook, "=" 


mutt be ſure the fire be not too hot, then | 
letit ftand a day and a night; and when: 
j.you go ta take it oft, looſe the edge of your 


The Compleat 


[your boardand lay the edges that is left 
| | beſide the board, cut into many pieces, and 

| put theminto the diſh firft,and fcrape ſome 
| | tine ſugar upon-them,then take your board 


| and if your diſh be little,there will be ſome 
left, the which you may put into what 
faſhion you pleaſe, and ſcrape good ſtore 
of ſugar upon it. ; 


—_— 


_ 0”—— 
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. A good Cream. 


——_—w. 


WW Hen you Churn Batter, take out ſix 
ſpoonfuls of Cream, juſt as it is to 
turn to Butter, that is, when it 18 a little fro- 


a little Roſe-wat erzwhe n itis quite cold e-| 
nough, mingle it very well with that you 
take out of the Churn, and ſo dith it. 


(| 


—— ST 
a Le ” 
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| "JAke a quart of water, and fix ounces 


{fumes to get all you can out of the Al-| 


ow ( 4 3 _ B Þy 
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To make Piramidis Cream. 


— —— — 


of Harts-Horn, and put it into a Bot- 
tle with Gum-dragon, and Gum-arabick, 
of cach as much as a ſmall Nut,put all this 
into the bottle, which muſt be ſo big as 
will hold a pint more) for if it be full it 
will break 3 ſtopit very cloſe with a cork, 
and tye a cloath abqut it, put the bottle in- 
toa pot of Beef when it 1s boyling,and let 
it boy] three hours, then take as much 
Cream as there is jelly,and halfa pound of 
Almonds well beaten with Rofe-water, 
ſo that you cannot difcerri what they be, 
mingle the Cream and the Almonds toge- 
ther, then ſtrain it, and do ſotwo or three| 


-monds, then put jelly, whenitis cold into 
a ſilver Baton, & the Cream to it zſweeten. 
it as you like, put intwo or three grains of 
Musk and Amber-greece, {et it over the 
fire, ftirring it continually and skiming 
it, ti}] it it be ſeething hot, but Jet 3t not 
boyl, then put it into an old faſhion 
drinking-Glaſſe, and let it ſtand till it 1s 
cold, and when you will uſe it. hold your 
Glaſſe in a warm hand, and looſen it with, 
a Knife, and whelm it into a Diſh, and 


have | | 


OM 
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| have in readineſs Pine-Apple blown, and 


ſtick it all over, and ſerve it with cream or 
without as you plealc. ED 


by , : 


| To o make 4 S ack Cream. 


\ 1331 
JEta c——_ of Cream on thy Poa + 
1s boyled,drop ina {poontul of Sack-and 


then ſeaſon it with. _ — and 
irong w Water... 


To boy & I8-D 


>= 


and put them into ancarthen pot, and 


let them boil;take Parfley, Time and Roſe- 


mary, chop them and put them to them 
take ſome. {weet Butter, and put in withall 
ſome ſpinage, take a littlÞ groſs Pepper 


B 5 


——_— : 


ſtir it well the while that it curd'not,fo do | 
| cill you have dropped in -fix-- ſpoonfuls, 


m—— - ——— — — —— — 


| GTuf che Pi geons with Parſley. & Butter, 


3 


and (alt, and ſ41fon it withall, then take | 
j the yolk of an Egg and ſtrain it with Ver- 
-juyce, and putto them, lay {tippets in the 
diſhand {crve 1t- fs 


TheC. omple.t Cook 


To make an 2 Apple Len ys 


Pare your Apples and cut them in thin 
round ſlices,then fry them in good ſweet 
Batter, then take ten Eggs, ſweet cream, 


anc. Pour! it UpOU Four Apples and w_- It.. 


| boiled. 1 in nine waters, put in ſome large 
' Mace and a little. Cinamon; boyling it a 
quarter of an hourzthen take two quarts of 
Almonds blanched, and beat it very ſmall 


ſome ſugar; and the Almonds being ftrain- 
ed into the liquor, put it over the fire, ſtir- 
ring it till it. be ready to boil 3 then take it 


[ws Roſe-water, or Orange-water, and. 


| off the fire, ſtirring it till 1t is half cold; 
then put to. it two ſpoonfuls of Sack or | 


white Wine, and when it is cold, ſerve 
jt in, remembering. to putin ſome ſalt. 


Nutmeg, Cinamon, Ginger, Sugar, with a | 
little Roſe-water, bcat all theſe together; 


'F4 Akea quart of Cream, 8 boil itin a Por-| 
renger of F rench-Barly, thathath been | 


BP Te|. 


The F roved Barley Gream.. 
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| {tore of Marrow for feafoning,.: take- as 
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To mat «C bickin or Pigeon Pye. 
PAke your Pigeons ( it chey benat very 
young )cut them into four quarters, one 

ſweet-bread ſliced the long way, that it 


_ ——_ ——— 


— _—— 


ane {heeps tongue, little: more than par- 
boil'd, and the skin pul'd - off; and the 
tongue cut in tlices, two or three lices of 


Lark,or anyduch hike, Pallets, Coxcombs, 
Oytters; Calves-udder - cut in pieces, good 
much. Pepper and Salt as you think fit to 
ſeaſon it lightly; good floreoftweet Mar- 


joram, a: little Time and Lemon-pill ge 
iced 3 ſeaſon it well with theſe Spices as 


Goolcberries or Guage;large Mace will do 


*it, then take grated Bread, as much- as 
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the time of the year will afford , put in | 
| either of Cheſnuts ( if you put in Cheſnues | 
they muſt firſt be either boiled or roaſted) ! 


may be thin, and the pieces. not to0- big, | 


Veal, as much of Matton, young Chickens | 
| | (if not little) quarter them, Chick-heads, | 


oh 


| well in this Pye, then take a little picce of |. 
| Veal parboil'd and flice it very fine, as 
F | much marrowas meet - ſtirred amongſt | 


a quarter of the meat, four yolks of Eggs 
or moxs according £0 the liutte: you make, | 


| bY — thred | 


rr © 
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{ ſhred Dates as ſmall as may be, ({cafon it 


and the juyce of two or. three Oranges, the 
meat of one Lemon cut in pieces, a little 


{ well together. 


with (alt, but not too ſalt, Nutmeg as 
much as will ſeaſon it, {weet Marjoram 
pretty ſtore very {mall ſhred, work it up 
with as much ſweet Cream as will make it 
up in little Paddings, ſome long, ſome 
round, ſo put as many of them in the Pye as 
you pleaſe;put therein two or three ſpoon- 
fuls of Gravy, of Mutton,or ſo much firong 
Mutton broth before you put itin the O- 
ven. the bottom of boiled Artichokes,min- 
ced Marrow.,over and in the bottom of the 
Pye, after your Pye is baked;. when you put 
it up, have ſome fave yolks of, Eggs minced, 


FT. 


white and Claret Wine ;. put this 1m your 
Pye being well mingled, and ſhake it very 


a. At. —_w———___@Gw@l_ 
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To boil a Capon or Her. 


"m——m—nm—m—————_— eros Grams 


_ — ———_——_ 


TAkea young Capon or Hen, when: you 


! clean away.and being well waſhed,fill the 
belly with Oyſters; prepare ſome Matton, 
the Neck 3 but boil it in {mill pieces and| 
skim it well, then put your Capon into the 
Pipkin,and whenat is boy I'd skim't again, | 
be ſure you have no more water than will | 
cover your meat, then put it into a pint of | 
white-Wine,: ſome Mace; two or three| 


|Cloves and whole Pepper 3 a quarter of an | 


hour before your meat be boiled enongh; 

put into the Pipkin three: Anchoves fiript 
from the Bones and waſhed, and be ſure | 
you put Salt at the firft to your meat) a lit- | 


mary, orſuch kind of Herbs willde well|/ 
toboyl- with Broth; and being ready to 
Diſh it, having $f ;ppets cut, then take the 
Oyſters out of the Capon, and lay them 1n | 
the Diſh with the Broth, and put 'ſome 


jjuce of Lemons and Orange into it_accor-_| | 


ding to your taſte. 


draw them,take out the fall ofthe Leat| 


tle Parſley, Spinage, Endive; Sorrell, Rofe- || 


4+ -- 
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To make Balls of, Veul- 


.on4t... $4 . 


* 
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To make Mrs. Shellyes Cake. 


_Y 


TAke a peck of fine flour, and three 
+ pound of the beſt Butter , work your 


ms. 


| 


Take the lean ofa Leg of Veal, and cut | | 


at” CE P—————_— 


flour and butter very well together,. then 


Mons, —— rs —_ _ 
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take fix pound of blanched Almonds b cat 


this into paſte, cover it warm before. the. 


ed and dryed, two pound of Raifins of the 
Sun ſtoned and cut {ma], one pound of ſu- | 
gar; the ſooner you put it into the Qven | 
after the fruit 1s put in, the better. , - | 


| 


them very well, putting in ſometime Roſe- 
water to keep them from Oyling 3 adde | 
| what ſpice you pleaſe; let this be put tothe 
reſt, with a quarter ofa pint of Sack ,and a 


little Saffron 3 and when you have made al] 


tire, and let it riſe for halfe an hour, then 
t in twelve pound of currants well waſh= 


To make Almond Fumballs. 


I ———_—_—_—_—_—_— 


- - 


hn 


take ten Eggs, leave out {1x whites, a pint. 
anda half of Ale-yeaſt : beat the Eggs and 
| yeaſt together,. and put them to the flourz, 


P 


m_ LL 
Ng bo" 


'Ake a pound of Almonds to- balf a| 

pound. of double refined ſugar beaten.|' 
and Scarced, lay your Almonds in watera | 
day before you blanch them, & beat them |. 
{mall with your ſugar; and when it is heat |: 
very ſmall,put in a handfall of Gum: dra- |: 
gon, it being before over night ſteeped in ||. 
Roſe-water, and halta white ofan Egge |- 
beaten to.frot2,and half a ſpgontul. of: Co-.| . 


u— 
— 
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riander- > 


| 
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4 riander-ſceds as many F ennel & Ani-ſceds, 


mingle theſe together very well, ſet them 


{ upon a ſoft fire, till it grow pretty thick; 
| then. take it offthe fire, and lay it upon a 


clean Paper, and beat it well with a Rowl- 
ing pin till it work like a ſoft paſte, and fo 
make them up, and lay them upon Papers 
oyP'd with Oyl of Almonds, then put. them 
inyour oven,& ſo-foon as they be through- 
ly riſcn, rake them out before they grow 
hard. 


To make Cracknels. 


—_— ___— > cc 


: ——— — a. ——_—_—_ qy— Q— _——_. 


Þ $a halfa pound of tine flour dryed 6&'| 
ſearced, as much tine ſugar ſearced, 
mingled with a ſpoonful ofCoriander- ſeed 
bruiſed, half a quarter of a pound of Butter 
\rubbed 1n the flour and ſugar, then wet it 
with the yolk of twoEggs,& halfa ſpoon- 
ful of white Roſe-water,a ſpoonfalor little 
more of Cream as will wet it; knead the 
Paſt till it be ſott and. limber to row! well, 


.then rowl it extream thin, and cut them 


round by little plates; lay them upon bur- | 
tered Papers, and' when: they go up into 
the Oven, prick. them, and waſh the top 
with the yolk of an Egg be-ten, and| 
made thin. wih. Rolſe-water or: fair 


Water. 
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water they will give with keeping, there- 


fore before they are eaten, they muſt be 
drycd in a warm oven to make them criſp. 


PE —_ ——_—_— oc | 


1 Topickle Oyſters. 


p—_—  —— —————_— —  ————— — 


FJ Ake Oyſters and waſh them clean in 
-— their own Liquor,then let them ſettle, 
|| then ſtrain it, and put your Oyſters to it | 
with a little Mace and whole Pepper, as 
much ſalt as you pleaſe, and a little Wine- 
| vinegar,then (et them over the fire, and let 
them boyle leiſurely till they are pretty ten- 
der 3be ſure to skim them till as the ſcum 

riſeth; when they are enough, take them 
' | out till the Pickle be cold, then, put them 
{ {into any pot that will iye cloſe, they will 
| | keep beſt in Caper Bzrrc's, they will keep 
| | very well fix weeks. 


| Ve er — _ 
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To bozl Cream with © cdlings. 


em NR  #—— 


PIGS, A_ nl 


] Aake a quart of Cream and boyl it 

with ſome Mace and Sugar , and take 
two yolks of Eggs , and beat them 
well with a ſpoonfull of Roſe-water 


and | 
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{| and a grain-of Ambergreeſe,then put it in-| 
{.to the Cream with a piece of ſweet butter 
as big as a wal]k-nut, aud fiir it together 0- 
ver the fire untill it be ready to boil, then 
et it lome time to coal, ftirring it con-ji| 
tinually ti1] it be cold; then take a quarter] 
of a pound of quoddlings ſtrained,and put if 
them, into a filver Diſhiover a few coals| 
till they be almoſt dry, and being cold, & 
the Cream alſo, pour the Cream upon 
them and let them ſtand on a ſoft fire cove- | 
red an hour, then ſerve them in. | 


Mm 


. To make tbe Lady Albergavers Cheeſe. 


T2 one Cheeſe take agatlon of new 
. ** milk, and a pint of good Cream, and 
Emix them well together,then take a Skillet 
of hot water as much as will make it hot- |} 
ter than it comes from theCow,then put in 
a ſpoonful of Rennet, and ſtir it well toge- 


a wet cloth and lay it on your Cheele- |} 
mot, and take up the Curd and nat break [| 
it zaud put it into your Mot 3 and- when 
'your Mot 1s full, lay on the Suiker,and e-* 
very two hours turn your Cheeſe in wet 
Cloath wrung dry: & lay ona little more |} 
wet, at night take as much (alt as you can || 
between 


+ Pe tad, 
— 


ther and cover it,and when it is come,take |} | 


0 
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{| between your Finger and your Thumb, & 
ſalt your Cheeſe on both fides; let them lye } 


in- Preſſes all night jn a wet Clothzthe next 
day lay them on a Table between a dry 


Ii cloth, the next day in Graffe, and every 


other day change your graſle, they will 
be ready to eat in nine dayes3 if you will 


have them ready ſooner cover them with 


2 blanket: 


—_— — 


To dreſs Snails. 


WR 


TJ ake your Snails (they are no way fo | 


as in Pottage ) and waſh them wellin 
many waters, and when you haye done 


put them ina white Earthen Pan, ot a very | 


wide diſh, and put as much water to then | 


then put them ina pipkin with water and - 


ſalt and let them boil a little while in | 
| | that,{o-take away the rude ſlime they have 
#|then take them out again and put-them 


| [ina cullender:z then take excellent f(allet | 
1W ol | 


43 ", 


j 


[as will cover them, and then ſet your diſh | 
or Pan on ſome coals, that it may heat by | 
| little and little, and the Snails will come | 
# | out of the thels and fo dyc;and being dead, 
{ [take them out, and waſh them very well 
| {in water and falt twice or thrice over 5 
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Oyle and beat it a great while upon the 
fre in a frying Pan, and when it boyles ve- 
ry faſt, ſlice twoor three Onions in it and 
letthem fry well, then put the Snailes in 
the Oyl,and Onyons, and let them ftew to- 
gether a little, then pat the Oyle, Onyons, 
and Snailes altogether in an earthen Pip+|ſ 
kin ofa fit tize for your Snailes,and put as 
much warm water to them as will ferve 
to boyl them, and make the Pottage and 
ſeaſon them with Salt. and fo let them boil 
three or four hours 3 then mingle Pariley, | 
Penny-royal, Fennel, Tim2:, and ſuch 
Herbs, and when they are minced put 
them in a Morter, and beat them as you: 
do for green-ſauce, & put in ſome crumbs 
of bread ſoaked in the Pottage of the || 
Snajles, and then diffolve it all in the Mor- || 
tar, with a little Saffron and Cloves well || 
beaten,and put in as much Pottage into the || 
 Morter as will make the Spice and Bread 
and Herbs like thickning for a Pot, ſo]} 
put them all into the Snails, and let them || 
ftew in it, and when you ſerve them up, || 
you may {queezz into the Pottage a Le- 
mon, and put in alittle V:negar, or if you* 
put in a Clove of Garlick among the Herbs, 
and beat it with them 1n the Morter , || 
it will not tat the worle;zſerve themupina || 
| Diſh 
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Diſh with fippets of Bread in the bottom. 
The Potrage is very nouriſhing,and they 
aſe them that are apt to a Conſumption. 


nd pm _ 
10 T9 boyl a Rump of Beef after the 

tO- French F aſhinns 

1S, | _ 


Akea Rump of Bect,or the little end of 
the Brisket,and parboi} it half an hour, 
then take itupand put it in a deep difh, 
then ſlaſh it in the fide that the gravy may 
come out, then throw a little Pepper 
}/ and ſalt between every cut, then fill up the 
diſh with the beſt Claret wine, and put to 
it three or four picccs of large Mace,and ſet 
it on the coals cloſe covered, and boyl it a- 
[i bove an hour and a half, but turn it often 
in the mean time , then with a ſpoon take 

|| off the fatand fill it with Claret wine, and 
{| ſlice fix Onyons,and a handful of Capers or 
8 | Broom buds, half a dozen of harJ Lettice 
{| ſliced, three ſpoonfuls of Wine-vinegar, 
{and as much verjuyce, and then fet it a 
| | boyling with theſe things in it till it be ten- 
der, and ſerve it up with brown Bread and 
Sippits fryed with butter, but be ſure there 
be not too much fat in it when you ſerve 
It, 


An | 
| 
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An excellent way of dreſſing Fiſh. 


—_— 


TJ Ake a peice of freſh Salmon, and waſh 

* it cleanin alittle Vinegar and water, 
letit lyea while in it, in a great Pipkinfſ 1 
with a cover,and put to it fix ſpoonfuls o 
water and four of Vinegar, as much o 
white Wine, a good deal of ſalt, a bundle 
of ſweet Herbs, a little whole ſpice, a few 
Cloves, a little ſtick of Cinamon, a little 
Mace,take up all theſe ina pipkin! cloſe & 
ſet in a kettle of ſecthing Water, * and 
there let it ftew three hours. You may do 
Carps, Ecles, Trouts, &c. this way, alter 
the taſte to your mind. 


hs 


To make Fritters of Sheeps Feet, 


—_—— 


; 'J Ake your ſheeps Feet, ſlit them and ſet 
them a ficwing in a filver Diſh with a 
| little ſtrong broth & (alt, with a tick of Ci- 
| namon,two or three Cloves.& a piece of an 
Orange Pill : whenfthey are ftewed, takefl 
them trom the 1:quor and lay them upon a 
4 Pye-plate cooling : when they are cold, 
have ſome good Fritter-batter made with| 
| fack,& dip them therein:then have ready toſff 


_ JE 
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yery hot in a Pan, and fry them therein 
— [| when they are fryed wring in the juyceof 
7aſhf] three or four Oranges, and toſs them once 
r.&} or twice in a Diſh, and fo ſerye them tothe 
kin Table. 
$ off ———— —_— tt P——_— _ 
= To make dry Salmon Calvert 
dle in the boyling. 
R_— Og | | 
tle TJ Ake a gallon of Water,put to it a quart; 
& of Wine or Vinegar, Verjuyte of ſour 
nd Beer, and a few ſweet herbs and Salt, and 
dof] let your Liquor boyl extream faſt,and hold 
terfſſ| your Salmon by the Tayl,and dip it in, and 
letit havea walm, & ſodip it in,and out a 
| dozen times, 6c that will make your Salmon: 
Calvert,and fo boil it till it be tender. 


——_— 


4 


To make Bicket Bread. 


— 


Aa [97 
i- TJ ake a pound of ſugar ſearccd very tine, 
N and a pound of flower well drycd, and 


ell | twelve Eggs, a handful of Carroway-ſeed, 
20} fix whites of Eggs, a very little Salt, heat 
|. Fall theſe together, and keep them with! 
| beating till you ſet them 1n the ®ven,then 


and 


fry thera, ſome excellent clarified Butter| 


| 


h 
off |put them into your Plates or Tin things, 
7 | 
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and take butter and put into a cloth: and 
rub your Flate 3 a ſpoonfull into a plate is 
enough, and fo ſet them into the Oven, & 
let your Oven be no hotter than to bake 
ſmall pycs 3 if your flour be not dryed in 
the Oven before, they will be heavy. 


To make an Almond pudding. 


| DI——m——_— — - —_— 


ched, and beat them 


falt and Marrow cut into jr, and ſo ſet | 
into the Oven, but your Oven muſt not be 
hotter than for Bisket bread : and when 1 


Roſe-water and fine Kigar well beaten to- 
gether and very thick, anddo it over with 
a feather, and ſetit in again, then ſtick it 
over with Almonds, and ſo ſend it up. 


This you may boyl in a bag as you pleaſe, 


aniput in a few crums of bread in 


Ake your Almonds when:they are blan-Þ 
FE Arany as will 
| ſerve for -your diſh, then put to it four or 
hve yolks ci Eggs, Roſe-water, Nutmeg, ff 
Cloves and Mace,a little ſugar,and a littleſi 


pp p—_—_a@R6x£ 6a, my wic 


is half baked, take-the white ofan Egg, 


Toi 


FF & 4A 6) By mes wy wie, cl” 


29 it andeat it with butter and ſu: 
gar withowt Marrow. — Eo» 
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To make an an Almond Caudle. 

Take three aw of Ale, boyl it with ' 
Cloves and Mace, and ſlice bread in 

Wit, then have ready beaten a pound of Al- | 

monds blanched. and ſtrain them out with 

2 pint of white-Wine , and thicken the 

lAle with it, {weeten it f, you pleaſe, and 


= 


wo | be ſure yougkim the Ale well when it 
al | boyls. 

ar” 4 bz 
oy To mahe Almona bread 

1 _ 


hs Take Almonds and lay them in water all 

night,then blanch them and ſlice them, 
to every pound of Athmonds,put a poundof 
ſugar finely beaten,qo mingle them toge- 
ber, then beat the whites of three Eggs to 
E bigh froth, and mix it well with the Al- 
monds. and ſugar, then have ſome plates |. 
and ftrew (ome flour on them, and lay 
FE wafers on them, and lay your Almonds 
J with the.cdges upwards,lay them 2s round 
As you can, {crape a little Sugar on thetn, 
zhen they are ready to ſet in the Oven, 
Wwhich muſt not be ſo hot as to co- 
Ylour white Paper, and when they are a 
little baked, take them out, and take them 
—i C from IM | 


—_ 
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from the Plates, and ſet them in again,you 
muſt keep them in a ſtove. 


— 


— 


. To make Almond Cakes. 


in cold watcr, beat them with ſome 


water.which muſt not be above ſix or ſeven: 
{poonfuls for fear of ſpoiling the colour : G 
| when they be thus beaten, put in half 
pound of ſugar finely-lafted, beat them and: 
{the Almonds together till they be. well 


and two ſpoonfuls of hne flower that hath: 


zcthcr and pour it to your Almondsthen 


| putter your Plates and duſt your Cakes 


12 little brown, draw them, and when the 


| Papers, and they will look whiter. 


| mmixcd,then take the whites of two Eggs| 


| with Sugar and Flour, and when they are] 


T Ake halfa-pound of Almonds blanched 1 


Roſewater till they do not glifter,then they | 
will be beaten 3 if you think fit, lay ſeven |. 
.or eight musk Comtfits diffolved in Roſe-j| 


| been diyecd in an Oven beat theſe well to-{1F 


Oven is colder {ct themin again on brown] || 


j | 
Mater] Y: 
l- 


The C phns odke 


CELSTI 


M- . | 


8 Take a | pint of $ ack a quarter of a-pint of 
boil all: theſe well together,take two yolks 


8 jput- this to your boyling Sack and {lice it 
zvery well together till it be thick on the. 
1-& jcoals; then three pints of Milk or Cream 
1-& 4bcing boiled toa quart, it muſt ſtand and 
- [cool till the Eggs thicken, put it to-your 
6 o Sxck and Eggs,and ſtir them well together, | 
1 then cover it with plate and ſolcrve it 


F TJ ake a good young Capon,truſle it and 
.clean-and white, then boyl it in ſtrong | 


[quantity of Beet-leaves, and boyl them in? 
_ | Water very tender, then take them out, &] 
:1get all the water very clean out of them, | 
. [then take fix ſweet-breads of Veal, and] * 
1boyl and mince them white, mince them: 
Þ -{{mall, and then boil Herbs alſo,and fouy or 


? Maſter Ruddones es Poſſe 


at ——— 


Ale;three quarters ofa pound of ſugar; 


of Eggs & lixteen whites very welLbeaten, 


———— 


T 0 Boyl 2 Capon with Ramioles. 


draw it to boil and parboil it a little, 
then let it Iye in fair Water being pikt very 


broth while it be enough, but hrſt prepare ! 
your Ranioles as followeth; Take a good: 


C1 five! 


_. 
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Ye | f 
five Marrow bones, break them and get 


——__ 


| 


[as thin as poſlibly you can, and lay your 


*|thcm with the palie and cut them with a 


{1H you have made two hundred or more, 
then! 


; bigger piece of them in water by it (elt, 


then take halt a pound of Raitins of the 


Naples-bisket'a good quantity, and put 
all theſe together on a Charger or a great 
diſh with half a pound of ſweet Butter,and 
work it together with your hands as you 
do a piece of Paſt, and {eafon ic with a lit-! 
tle Nutmeg, Ginger, Cinamon, and Salt, 
and Permalſan Cheeſe grated, with hard 


and make a paſte with the finett flour, fix 
yolks of Eggs, a little Saffron beaten (mall, 
halt a pound of {weet Butter, a little Sz{t, 
with ſome fair water hot ( not boyling ): 
make up your palte, then drive out a long 
ſheet of paſte wich an caven Rowling-pin 


ingredients 1n (mall heaps, round or long 
winch you pleaſe,in the Patic, then cover 


Jag aſunder, and fo make more and more 


all the Marrow outofthem; and. boyl the] 


| and put the other into the minced Herbs, | 


Sun ſtoned and mince them ſmall and half] | 
a pound of Dates, take the 'skins off and | 
mince them alſo, and a quarter of a pound! 
of Pomecitron minced {ma1l; then take of]. 


ſugar grated alſo,mingleall cogether well,] 


"——_ 


| then have a good broad Panor Kettle half] 


| 
[them boyla quarter of an hour, then tare} 
| 


| on the Ranſoles, and ſfirew on them grated! 
! Cheeſc, Naples-Bisket grated , Cinamon' 


{ then put foftly 'on melted Butter withia: 
|lictle ſtrong! Broth, your MarrowgPome-; 


{pleaſe 3 it the butter be not claritied,it will 
| poi] your Rauſoles. - » * 2th 


— 
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tall of ftrong Broth, boylang leiſurcly,.and | 
put in your Ranſoles, 'one by one, and let 


ap your Caponzlayit in a.great Difh;& plit 


and ſugar, then more and more .Cinamon' 
and Cheeſe whil: you have filled your diſh; 


* A —_ 


citron, L:2mons thced and ſcrve itup,; :andj 
put it into the Diſh; ſo Ranſales maybe 
part frycd with tweet but Clarified Butter, 
cither a quarter of them or half as you | 


—þ 
t 


To make a ; Biſca: of Carpr. 

Jake twelve (mall Carps, and one great 

one, all male Carps, draw them and 
take out all the Melts, fley the twelve fmah 
Carps, cut off their heads and take out 
their tongues and take the fiſh from the 
bones of the fley'd Carps, and twelve Oy- 
fters,two or three yolks of hard Eggs, maſh 
altogether, ſeaſon it with Cloves, Mace, 
and Salt, and make thereof a liiff {earce 


C43 Add | 
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4:quor of your Oyſtcrs, thejuyce of a Lemon 
{6ptwo3a little white Wine, ſome of Cor-! 

;bilion wherein your great Carp is boiled, 
jand a'whole Onion, to ſet them a tiewing 
on a foft fire and make'a hoop therewith 3] 
+for the great Carp you'muſi (cald him and 
draw him, and Jay. him for half an hour| 
þwith the other Garps Heads 1n a deep pan| 
with ſo much white wine Vinegaras. will ſ” 
cover and ſerve to boil-him and the. other] F 
't Heads in; put therein Pepper, whole Mace,| 
4a race of Ginger, Nutmeg, Salt, ſweet Herbs: 


Fan Oynion or two fiiced, a Lemons when. 
© you boy] your Carps,peur your liquor with! 


! dd thereto the'yolks of four or five ] Ege | 
.tobind it,faſhion' that firſt into bals orLop- 


ings as you pleaſec,lay them into.a deep dith! 


orEarthen Pan; and put thereto twenty orjiſ 
thirty, great. Oyſtcrs, two or three Ancho-Jij 


ives,t he Milts. and Fongues of your twelve 
;Carps,;balf a ponnd of freſh butcer, the 1- 


"the ſpiceinto the Kettle wherein you-w1l] 


Kettle, and let the Carps and the Heads. 


| xeep warm in the Liquor till you go to- 
| Giſh them. Where you dreſs your Biſque, | 


boy) him, when it is boyled pat in your| 
| Carp,let jt not boy] too faſt for breakingz 
{after tne Carp hath boyled a while, putin| 
the head when it is enough, take off the |} 


| 


[ 


| 


% 


ms 


— 
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take 1' 
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WM | cake a large falver diſÞ, ſet it on the fire, lay 


{therein fippets of bread, then put na 
{adletul of your Corbilion, then take up 


Carp, lay that in, then your Oyſters, Milts, 
and Tongues, then pour on the Liquour 


the juyce of a Lemon and two Oranges 3: 
Garniſh your Diſh with pickled Barberries, 
Lemons and Oranges, and: ſerve it very 
hot to- the Table. 


4 | 


——— cum_— 


To boy! a Pike and Fele tgetber. 


Ce er ot r—— tm eon_—_ 


Jake a quart of white-Wine and a pint |. 


and a. half of white Wine Vinegar,two 
quarts of water and almoſt a pint of alt, 


| ta handful! of Roſemary and Time; the li- 


quor muſt boil before you put in your fiſh 


and. Herbs the E-le with the skins muſt be 


put in a quarter of an hour before the Pike, 
with a little large Mace, and twenty corns 
of Pepper. 


- Re 4 as 
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4vour great Carpand lay him in the midſt 
"1 of the diſh, then range the twelve heads a- 
* | bout the Carp, then lay the ſearce of.the| 


wherein the ſearce was boyled, wring in. 


_ - » 
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p To make an outlandiſh Diſh. 


9 DO ———D— 


'J Ake the Liver of a Hogg, aud cat it in 

{mal pieces about the bigneſs ofa ſpan, 
then take Ani-ſeed or French- ſeed , Pep- 
per and (alt,and feafon them therewithall, 
and lay every piece ſeverally round in the 
caul of the Hogg, and fo roati them on a 
Bird-ſpit. 


——_————___ 


To make a Portugal diſh. 


w—_ —_—_ 


— qge——— pea Frm 


TJ ake the Gats,Gizards and Liver of two 

fat Capons, cut away the Galls from 
the Liver, and make clean the Gizards aud 
put them into a diſh of clean water,ſlit the 


rone of the the fat, then lay the guts about 
fan hour in white Wine, as the Guts ſoak, 
half boil the Gizards & Livers, then take a 
long wooden broach,aud fpit your gizards 
and liver thereon. but not ciole one to an- 
| other, then take and Wipe the Guts ſome- 
what dry in a cloth, and ileaſon them with 
falt and beatcn Pepper, Cloves, and Mace, 
then wind the guts upon the wooden 


tye the wooden broach to fpin, and lay 
them | 


—— 


” - 
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gutas you do aCalves chaldron,but take off| 


|£Þ gs | gJoa+$ gw wo _ e—_—> 


broach about the Liver, and Gizard:s; then | 
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them to the fire to roali,and roalt them ve- 
ry brown,and baſt them not at all till they 
be enough, then take the gravy of Mutton, | 


| the juyce of two or three Oranges, and a 


Zrain of Saffron, mix all well together,and 
witha ſpoon baſt your roaſt, Jet it drop 
into the ſame diſh, Then draw it, and 
(crve it to the Table with the ſame lauce. 


To dreſs a diſh of Artichok eg. 


LR ——_—_— 


Akeand boil them in a Beet-pot, when 

they are tender ſodden,take off the tops | 
caving the bottoms with ſome round a- 
bour them, then pat them into a diſb, pat 
{ome tair water to them 3 two or three 
(poonfuls of Sack. a ſpoontul of Sugar,&.to 
let them boil upon the coals, {till pouring 


on tne liquor to give it a good taſt, when 


they have boiked hait an hour take the Tj- 
quor from them, and make ready ſome 
cream boiled and thicxkncd with the yolk 
of an Egg or two,whole Mace,Salt and fu- 
gar with tome lumps oi Marrow, boil it in 
the cream, when1t1s boyl d put a good 
piece of ſweet Batter into it,and toaſt 'ome 
Toalis, and Jay them under your Arti- 
choaks, and pour your cream, and Butter 
on them, Garuith it, &c. 
| gn 9 To 
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Te dreſs a Fillet of Veal the 


Italian Way. — 


—_— 


wen_—_——_— - I 


—_— 
a EOS 


Fai a yourg tender Fillet of Veal, pick 
away all the skins in the fold of the 


cruſh it well in the wine, do ſo twice, 


ſeaſon it well, mingle the Powder well up- 


| Trencher on it and. a weight to keep it 
; down, let it Iye two nights & one day, put 
little Pepper to it when you lay it in the 
Sowce, and after it is ſowced ſo long, 
ſome good beef-broth, but you muſt 
not take any of the pickle to. it, 


cover it cloſe and fect it on the Embers, 


ſ_—— 


"— " Y ” »” 


| then ſirew upon it a powder that is called. 
| Tamara in Italy, and ſo much Salt as will| 


' on the paſts of your meat, then pour toit} 
ſo much white-Wine as will cover it when | 
it is thruſt down into a narrow Pan 3 lay a| 


| 


fieſh. after you have picked it out clean ſoifl 
that no skins arc lctt,nor any hard thing 3{F 
put to it ſome good white Wine ( that 1 is! 
not two ſweet )in a bowl and walh it, and! 


F 


take it out and put it. into a pipkin with |, 


but | - 
{ only. Beef-broth that is {weet and not ſalt;} 
only put into it with the Broth a few whole | 
. Cloves and Mace, and Ict it ew till it be |.” 
' enough, It will be very tender and of an 
excellent | 


k. 


Oy | | keep this ina Vial glaſs clole ſtopt for your | 


Smet.” _—— —_— 


| excellent taſt; it muſt be ſerved with the 


'1ſame broth as much as will cover it. | 
| To make the Italian, take Coriander 
ſeed two Ounces, Anifeed one ounce, Fen- 


nel-ſced one ounce.Cloves two oances,Ci- 
'namon an ounce; theſe muſt be beaten in- 
toa grols powder, putting into ita little 
powdcr of Winter Savory 3 if you like 1: 


ule. 


To dreſs Soals. 


J Ake a Pair of Soals, lard them through 
with watered freſh Salmon, then lay ! 
your Soals on a Table, or Pic-plate » Cut 


'on each fide, and leave the Lard but ſhort, 
then fiour the Soals, and fry them in the 
belt Ale you can get ; when they are fryed 
lay them on a warm Pije-Plate,and fo ferve 
them to the Table with a Sallct Dtth full 


'BES. 


_—_——_C 
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To make Frumity. 


Toe a quart of Cream3 a quarter of a 


pound of French- Earley the whiteſt 


4 you can get, and boil it. very - tender in 


three 


3 I CS SAY 
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your Salmon, lard all of -an equal length | 


Z 


of Anchovy {auce, and three or four Oran-- 


—c 
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land ſo let it boyla lirtle after the | 
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three or tour ſeveral waters, and lct it be 
cold, then put both together, put in it a 


blade of Mace,a Nutmeg cut in quarters, a 


race of Ginger cut in three or hve pieces, 
and ſo let it boil a good while, fill ttirring |. 
and (caſon it with (ugar to your taſte, then 
take the yolks of four Eggs and beat them 
with a little Cream, and tiir them into it, 
25 anc | 
in, then have ready blanched and beaten? 

twenty Almonds kept from oyling, wath a. 
little Roſewater,then take a.boulter ſtrain- 
er, and rub your Almonds with a little of. 
your Furmity through the lirainer, but ſet 
on the fire no more, and ſtir ina little Salt 
and a little ſliced Nutmeg,. pickt out of the. 
| great pieces of it, and putit ina diſh, and 
terve We 


—_ 


To make Pati, or Cabbage Cream. 


Jake thirty Ale Pints of new Milk,and 


ſctit on the fireina Kettle till it be 


|  ſcalding hot fiirring it oft to keepit from. 


creaming,then put it forth jntothirty-pans. 
of Earth; as you put it forth, take oft the 
beubbles with a ſpoon, Lt it ſtand till it be 
:coldithen take oft theCream with two ſuch 


: 


were tent 


tlices as you beat bisket. bread with, bur | 
they!” 
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they muſi be very thin and not too broad) | 


thcn when the Milk is dropped off the 


; Cream, you mult lay it upon the Pye-plate, | 


; you mult ſcour the Kettle very clean and 


; heat the Milk again, and-ſo four or five | 


times. In the lay of it ftuſt Jaya talk in the 
' midſt of the Plate.let the reti of the Cream 
be laid upon that Noping, between every 
Jaying you mult ſcrape Sugar and ſprinkle 
Roſewater, and it you wiil, the powder of 
 Musk, and Ambergreecez in the heating of. 
the Milk b2-carefu) of ſmoak. 


To mike Pape. 


Ake three quarts of new Milk.ſet jt on 


when it begins to boi] skim it, then put 


tore you put it to the Mi.k that boyls,and 
as.jt boils,ftir it all the while til] it be e- 
nough, and in the boyliug, ſeaſon it with 
a little Salt, anda little fine beaten Sugar, 


and ſo keeping it tirred till it be boiled as 


gother diſh and ſerve it up.. 


the firein a dry filver diſh, or baſon 3. 
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thereto a handful of flour & yolks of three | 
' j Eggs, which you mult have well mingled 
together with a ladieful of cold Milk be- 


thick as you dehlire, then put it forth intoa- 


To | 


PR ITT 


nat 


LE 
+ VR wo 


— 


0” 


UW 1 07 [noe 9% wo 4 AY TG LI. £5 let PD” as 
» 


| 


{and ſolet it boyla little after the Eg 
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| blade of Mace,a Nutmeg cut in quarters, a 
| race. of Ginger cut in three or five pieces, 


| and (ſeaſon 1t with (ugar to your taſte, then 


| of Earth; as you put it forth, take oft che 
bebbles with a ſpoon, lt it ſtand till it be 
{:coldithen take oft ch:Cream with two ſuch 


f tlices as you beat bisket. bread with, but | 
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three or tour ſeveral waters, and lct it be 
cold, then put both together, put in it a 


and fo let it boil a good while, fill ttirring | 


take the yolks of four Eggs and beat them 
with a little Cream, and tiir them into 1t, 
gs are| 
in, then have ready blanched and beaten! 

twenty Almonds kept from oyling, wath a. 
little Roſewater,then take a.boulter ſtrain- 
er, and rub your Almonds with a little of 
your Furmity through the lirainer, but (et 
on the fire no more, and ſtir ina little Salt 
and a little fliced Nutmeg,. pickt out of the. 
| great pieces of it, and putit ina diſh, and 
terve Its. 


=? 
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To make Pats, or Cabbage Cream. 


Jake thirty Ale Pints of new Milk,and 

ſctit on the fireina Kettle ill it be 
ſcalding hot fiirring it oft to keepit from; 
creaming,then put it forth into thirty-pans 


they | 


—  ———— ——— 
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; you mult ſcour the Kettle very clean and 


(heat the Milk again, and ſo four or fve| 
times. In the lay of it firſt Jaya ftalk in the 


' midfi of the Plate,let the reſi of the Cream | 
be laid upon that ſloping, between every 
laying you mult ſcrape Sugar and ſprinkle 
| Roſewater, and it you will, the powder of 
' Musk, and Ambergreecez in the heating of. 
the Milk b- careful of ſmoak. 


| To mike Pape 


| FAke three quarts of new Milk,fet jt on 


the hrein a dry filver diſh, or baſon >: 


Pit it begins to boi] skim it,. then put 


together witha ladleful of cold Milk be- 
tore you put it to the Miik that boyls,and 
as.it boils,ſtir it all the while til] it be e- 
nough, and in the boyliug, ſeaſon it with 
a little Salt, anda little fine beaten Sugar, 


and fo keepwwg it fiirred ill it be boiled as 


gother diſh and ſerve it up., 
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they muſi be very thin and not too broad; | 
then when the Milk is dropped off the 
_ | Cream, you mult lay it upon the Pye-plate, 


| 


thereto a handful of flour & yolks of three | 
1 Eggs,which you mult have well mingled | - 


thick as you dehire, theu put it forth intoa- 
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To makes Spaniſh pap. 
Ake three ſpoonfuls of Rice Aour, f Fs | 
ly beaten and ſearced, two yolks of|. 

Eggs, three ſpoonfuls of Sagar, threeor| 

four ſpoontuls of Roſewater. Temper theſe 

four together; then put them to a pint of | 

Cream, then ſet it on the fire and keep it | $ 

ſtirred till it come to a reaſonable thicks | 

neſs, then diſh it and ſerve it up. 


exum—y_— oun__d 
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To Poach . Ergr. 


——_—_— — 


Take a ſongs of new-laid Eggs and fleſh 

of four Or five Partridges, or other; 
| {| minceit fo fmal as you can ſeaſon it with 
a few beaten Cloves, Mace, and Nutmeg, 
into a Silver Diſh, with a Ladlefull or two 
of the Gravy of Mutton, wherein two or 
three Anchoves are diflolved; then ſet it 
a ftewing on a fire of Char-coals; and after 
3t.is half ftewed, as it boylzs break in your 
- [Eggs one by one, and as you break them, 
pour away mot part of the whites, and | 
with one end of your Egg-ſhel, make a | + * 
place in. your diſh of meat,and thercin put | | 
YUOT yolks -of your Eggs round in order 
amongſt your meat, and ſo let them ſtew: 


|. jtill your Eggs. be enough, then.grate in a | | 
| |} | little |. 
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Oranges have a.. care none of the (ceds 
go in, wipe your diſh: and garniſh your 
diſh, with tour or hve whole Onyons, &c.. 


|, OT > — — — — 
i A Pottage of Beef Pallats.- 


| T ake Beef Paltats after they be boyled 
L tender in the Beef Kettle or pot a- 
EY. [among (ſome other meat, blanch and ſerve 
them clean, then. cut each Pallat in two, 
and ſet them a ſttewing between. two diſhes 


| [breads of Veal , a Ladleful or two of 
frong broth, and as much gravy of Mut- 
ton, an. Onyon or two, five or fix Cloves, 


and the broth your Pallats flew in, you 


f: | muſt have the Marrow of two or three | 
F.- jbeef-bones fiewed ina little broth between |. 
- {twodiſhes,in great pieces; when your Pal- | .- 
| [Hats and Marrow is {tewed, and you ready |. 
F frodith it, take outall the ſpices, Onyon ' 
| and f+ 


—— 


— 
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little. Nutmeg, and the juyce of a couplevf | 


F |with a piece. of leer Bacon,an- hand-| 
' (ſul of -Champignions, five or fix ſweet- 


|: |and a blade or two of Mace, and a piece of | _ 
- [Orange Pills; as. your Pallets flew, make} 
ready your difh with the bottoms 2nd tops |. 
of two or three Cheat Loaves dryed and | 
moyſtned with ſome Gravy of Mutton, |. 


| 


it —_—_ 
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| 


| pieces of Marrow, wring the juyce of two 


4 


ſet it upon the fire, wet your bread in a 


of Marrow as big as walnuts, and pour on 
an handfull of pure Gravy of Mutton,then. 
| cover your dith cloſe, and as it fiews:- add 


The C 'Complen Cot. 


and Bacon and lay i it in your Plates. Aweet- 
| bread and Champigneons,* pour in the 
Broath they were ficw'd in and lay on your 


{ or three Oranges 3 and lo ſerve it to the 
| Table mw hot.. 


The Jacekine Pottage. 
Take the flcth of a waſhcd Capon or 

Turky cold, mince it ſo ſmall as you 
can, then grate or ſcrape among the fl:th 
two ar three ounces of Parmaſantsor old 
Holland Cheeſe, ſcafon it with - bearen | 
Cloves, Nutmeg, Mace and Salt; then take 
the bottoms aud tops of tour or tive new 
Rowls, dry. them betore the hire, or in an | 
Oven,then put them into a fair fiiver Dh, 


Ladleful of {irong broth, and a Ladletul of 
Gravy of Mutton, then ſirew on your min- 
ced meat all.of an equal thickneſs in each 
place, then ſtick twelve or eighteen pieces 


now. & then ſome Gravy of Mutton there- 


ro, thruſt your knife ſometimes to the bot- 


tome, to keep. the bread. from. (ticking to; | 
encf . 
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todiſh jt away,and when you ſerve 1:, it 
need require, add more gravy of Mutton, 
wring the juyce of two or three Orauges, 
wipe your diſhes brims,and ſerve it to the 
Table in the ſame diſh. 


To Salt a Gooſe. 


——_— 


Ake a fat Gooſe and bone him, but 


——  _ — — 


lcave the breaſt bone, wip. him with a f 
{| clean cloath, then (alt him one fortnight, 
| then hang him up for one fortnight, or 


three weeks,then boy] him in running wa- 


ter very tender 3 and ſerve him with Bay- 


leaves. 
A way of ftewing Chickens or Rabbets, 


J Aketwo, three or four Chickens, and 

let them be about the bigneſs of a Par- 
tridge, boil them till they be half boiled e- 
nough, then take them off and cut them 
into little picccs, putting, the joynt bone 
one from another, and let not the meat be 
minced,. but cut into great bits, not 10 


exactly but more or leſs, the breaſt bones | 
are rot ſoproper to be put in, but put | 


the meat together with the other bones 


—_— 
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the diſh, let it ſo ſtew (till, till you are ready | 


— 


upon | 


{ 


5395 | 


{ (upon which there muſt alſo be ſome meat} 
. | remaining )into a good quantity of that] 
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watcr or broth wherein theChickens were 


boiled, and (et it then over a Chafing-diſhilſ 


of coles between two diſhes, that (oit may 
ſtew on till it be fully enough; but firit ſea- 

fon it with ſalt and groſs Pepper,& after- 
' wards add Oyl toit, more or leſs accord- 
ing to the goodneſs thereof : and a little 
betore you take it from the fire, you muſt 
add ſuch a quantity of juyce of Lemons as 


may b:ft agree with your Taſte, This 
mikes an excellent diſh of meat which] 
| mult be ſerved up in the liquorzand chough. 
for a need it may be made with batter in- 


ſtead of Oyl, and with Vinegar inſtcad.of 


rably better for ſuch asaxe not Enemies to! 


| methinks they grow rank 3 for though 


and dry, 


juyce of Lemons; yet is the other incompa-{ 


Oyle. The ſame diſh.may be made allo of Ii 
Veal, or Partridge, or Rabbets,and indeed |} | 
{| the beſt of them all, is Rabbets, if they be] 
| i] uled before AMichecins, for aſtcrwards|V 
. they be: fatter yet the fleſh is more hard | 


1 
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A Pottage of Capons. 


——_Lorbogm_— 


TJ Ake. a couple of young Capons, truſs 


[ 


a Marrow-bone, and ſome. ſweet-bread of 


| Vealzſeafon your broth with Cloves, Mace, 
{and a little Salt, fct it to the fire, and.let 


it boil gently till your Capons be enough, 
- but. boil them not too much; -as your 


{ Capons bail, make ready the bottomes and} 


Tops of eight or ten new Rowles, and put 
them dryed into a fair filvex diſh wherem 


put to your bread two Ladlefulsof broth 


ful of the Gravy of Mutton, fo cover your 
diſh, and let it fiand till you diſh up your 


{ewo, then with a ſpoon take off all the fat | 


| __ 


Lend 
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and fet them and fill their bellies with | 
Marrow, pat thcm-into a Pipkin with a| 
knuckle of Veal,aiid a neck ef Mutton, and 


you ſerve the Capons; ſet it one the fire, & |. 


| wherein you Capons are boiled'6 a ladle- | 


' | Capons, if need require add now.and then | 
a ladleful of broth and Gravy, leit: the | 
- bread grow dry 3 when you are ready to |: 
-| ſerve it, fir lay in the Marrow-bone, then 
| the Capons on each fide, then fill up your 
-] Diſh with the Gravy of Mutton, wherein 
lyou mult wring the juyce of a Lemon or 


7 
& 


- 


et A. 


The Compleat Cook. 


, as Bas: 
x: - 3 9 
FI , PU + ga gy er ret "_— 


that (wimmeth on the Pottage, then gar-| 
 niſh yourCapon with the ſweet-breads and — 


| — 


ſore Lemons, and ſo ferve it. T 
To adreſs Soals another way. E Mi 
Coe, et 


Ake Soals, fry them half cnough, thenic; 

take Wine ſeaſoned with Salt, grated | ji 
Ginger,and a little Garlick, let the Wine fo 
and ſeaſoning boyl ina Diih, when that |<. 
boyles and your Soals arc halt fry'd, take] 
the Soals and puc them inco the wine, when | __ 
they are ſufficiently ſtewed, upou their 
backs lay the two halfs open on the one 
fide and on the other, then lay Aacho-|F 4 
ves finely waſhed along, and on the fides|$ 
over again, let them licw till they be. ready | Þ} (4 
to be eaten, then take them out, lay them|F , 
on the diſh, pour ſome ofthe clear liquor | || 
which they [ſtew in upon them,and ſqueeze |} 
an Orange in, 


_—_— 


re} A Carp jye. 


Take C Carps, ſcald them, take out the 
- great bones,pound the Carps i in a ſtone 
Morrer, pound ſome of the blood with the 
fleſh, which muſt be at the diſcretion of the 


lard i it with the bely of a very tat Eel,ſeas 
fon it, and bake it like red Deer and cat it 


cold.” 
This i. 1s meat yay” a ; Pope 
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'[N TAkeand lard them and put them upon 
[$ © a pic, and half roaſt them, then draw 
| them and put them into a Pipkin, and put 
a quart of Claret-wine into it, and Chel- 
nuts,and a pint of great Oyſters, taking the 
beards from them, and three Onyons min- 
ced very (mal, ſome Mace and a little bea- 
ten Ginger, a little Time fiript,a Crult of a 
French Row] grated put intoit to thicken 
it,and ſo diſh it upon ſops. This may be d1- 
verſified,if there be ſtrong broth there need 
not be ſo much wine put in, and if there 
Fi be nd Oyſters or Chetnuts you may put 1n 
Artichoak bottoms, Turnips, Colliflowers, 
Bacon in thin ſlices, ſweet-breads; &ce. Y 
0 
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Cook becauſe it muſt not be too ſoft, then} 


To *e Dicks hs the F rene F. iſheon: | 
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The Compleat Cork: 


\-_. T6 o boyl a Gooſe with Saxfager. 


mmm 


| Take your Gooſe & ſalt it two or chnig - 


days, then truſs it to boil ; cut Lard as| 

big as the top of your finger, as-much as| th 
will Lard the fleth of the Breaſt, ſcaſon| ta 
your Lard with Pepper, Mace, and Salt;| D 
pat it a boiling in Beef broth if you have a 
any, or water, ſeaſon jour liquor with af {: 
litcle- ſalt,. and Pepper groſly beaten anlll D 
Qunce or two., a bundle of Bay-leaves,] 'C 

Roſemary and Time,tyed all together; youlſſ = 
muſt have prepared your Cappage or Sau- 
ſages boyled very tender, {queeze all che'l - 
water from them,then put them intoa Pip-if bf 
kin, pat to them a little firong Broth or 
Claret-wine, an Onyon or two 3 {calon itil v 
with Pepper, Salt, and Mace to your taſicy|if li 
fx Anchoves diſſolvedzput alltogether,andÞ a: 
ler them ſtew a good while on the firezput} lh 
a Ladle of thick Butter, a little Vinegar, || © 
when your Gooſe is boyled enough, and Ih fe 
your Cappage on Sippits of bread and the| | b 
Goole on the top ot your Cappage, andMt: 


| ſome of the Cappage on the OP of your, 'h 
! Goole, ſerve it up. « 


| 
To 


q 
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The Compleat-Cock.. 


To fry Chickens. 


N Tak ve or fix and ſcald theni, and cut 
5 them in peices, then fley the skin from 
as}}| them, fry them in butter very brown, then 
n\f take them out, and put them between two 
81 Diſhes with the Gravy of Mutton, butter, 
refff and an Onyon;tix Anchoves, Nutmeg,and 
all ſalt to your tafte, then put ſops on your' 
n{[[ Diſh, put fryed Partley on the top of your. 
Chickens being Diſhed, and loferve them. 


—__——_ —— — ——_— —— oe — . 
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To make a Batalia Pye. 


: 


———— 


Takes four tame Pigeons & Trafl: them 
X to bake; and take four Oxc-pallates 
it! | well boyled aud blanched, and cut it-in | 
-v little pieces3 take fix Lamb-ftones, and} 
dil} as many good {weet-breads of: Veal cut in! 
it| | halfs 6 parboil'd and twenty Cocks-combs 
r, | boy!'d and blanched, and the botromes of | 
d four Artichoaks, and a pint of Oyſters par- | 
ef | boyled and bearded, and the Marrow cf 
d | three bones, ſo ſeaſon all with Mace, Nut- 
r FW mcg and Salt : ſo put your meat into a' 
| Cothn of fine Paſte proportionable to your | 

E Quantity of meat: put balfa pound of But- 

| ter upon your meat, puta little water in | 
l the} 
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the Pye, before it be ſet in the Oven, letſſtrc 
\it ftand in the Oven an hour and a half 

then take it out, pour out the burtterſſfli 

at the top of the Pye, and put it into leer offibe 

Gravy, Butter, and Lemons, and ſerve it}}[{o! 

wp! cc 4 | fan 

m—_— — — -——— ſth 

To make a Chicken. Phe. jth 

A | Pe 


Take four or tive Chickens, cut them in| I'Cc 
pieces, take twoor three Gweet-breads pl 
parboyl'd and cut the.pieces as big as Wal-|fi|B1 
nuts 3-take- the Udderof Veal cut -in thin|fſi yo 
ſlices, or little !lices of Bacon, the bottom [| te: 
of Articaoaks boiled, then make your cof-|{l| 0 
fin proportionable ro your meat, ſeaſon | 
your meat. with Nutmcg, Mace and alt, ||| of 
| ten ſome Butter -on the top of the Pye, || mM 
put a little water into it as you put it intoſfſ} A! 
the Oven, and let it bake an hour, then put|{}th 
ina leer of butter, Gravy of Mutton, eightjÞ] an 
Lemons fliccd 3 fo ſerve it. 


--," wn 2 Pie of a Can es Heads. | 2 


| Ake a Calves head, clean it and waſb|il| 
it very well, put it a boyling till it be ſir 

thre: quarters boyled, then cut off the fleſh|F\%" 

trom 
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The Compleat Cooke  —13 
tl trom the bones,and cut it in pieces as big as 
a | Walnuts,blaunch the Tongue and cut it in 
rlflices,take a quart ot Oytters parboil'd and 
Afbearded, take yolks of twelve Eggs, put 
eiſome thin ſlices of Bacon among the meat, 
and on the top of the meat, when it is in 
the Pie, cut an Onyon ſmall, and put it in 
|the bottome of your Pie, ſeaſon it wich 
- Pepper, Nutmeg,Mace,and Salt,make your 
1{'Cofhn. to your meat, what faſhion you 
| pleaſe. Let it bake an hour and an half, put 
.\MiButter on the bottome and on the top of 
1 your Pye betore you cloſe it,put a little wa- 
iff] ter in before you put it into the oven, when 
70u draw it out take off theLid and put a- 
way all the fat on the topand put in a leer 
of thick butter, .Gravy of Mutton, a Le- 
mon pared and ſliced, with two or three 
18] Anchoves diffolved. So ſtew theſe toge-= 
[| ther,and cut your lid in handſome pieces, 
and lay it round the Pye,fo lerve it. 
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To make Cream with Snow. 


LN S—— —_— 


Pave three Pints of Cream, and th: 


whites of ſcven or cight Eggs, and} 


ſtrain them together, and a little Roſe- 
water, and as much Sugar as will ſwect- 
© D en 


IT” - "4 "#4 3 k v, 
. - E up SC I REID 
« S$ per 


5 4 

: : Eos 
op; 

G . 

2 k 
* 

% 
hy 


4 


| 


wy 


4th. 


TÞbruiſcd, and ſeeth it til] it be thick, then 


{Diſh, and lay your Snow upon it. 


Os C———_—_ 


jo  ——— ——— 
{Jake a large Neats tongue, ſhred it 
j © very. well, threes. pound and a halt of: 
tout very well ſhred, Currans three pound, | 


jzeaſon it with Salt when you think*t tit, 
half a preſerved Orange, or inſtead of | 


” FR 


| ter of a Pint of Sack, &tx. iN 
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|cenir, then takea ſtick as big asa childs » | 


arm.,cleave one end of it a crofs, & widen 
your pieces with your finger, beat your| 
Cream with this ſtick, or elſe with a bundle] 
of Reeds tycd together, and row] between 
your hand ſtanding upright in-yourCream, 
mow as the Snow ariſcth take 1t up with a, 
fpoon in a cullendex that the thin may ran 
-out, and when you have fufhcient of this| 
Srow.take the Cream that is )cft,and ſeeth 
Kt in the skillet, and put thereto whole 
"Clovcs, ſticks of Cinamon, a little Ginger|F 


ſtrain it, and whenit1s cold put it into your} 


a IIS re ee II 


To make minced. Pies. 


CC nA 


half an ounce of beaten Cloves and Mace,{ 


at Orange pills, a quarter of a ponnd of| 
{ugar, a little Lemon pill fliced very! 


to it two ſpoonfuls of Verjuyce,and a quar-' 


Tot. 


« ys _ 
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thin, putall theſe together very well,put} F:. 
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To dry Neats Tongues 
Ake Bay Salt beaten very fine,and Salt- | 
" Peter of each a like, and rub your|. 


——_— —_ 


tongues very well with that, and cover all 
over with itz and as it waſts put on more, 


and when they are very hard and fliff they 
are enough, then row! them in Bran, and 
dry them before a ſoft fire, and before you 


. | boyl them, let them lie one night in pump 


water, and boil them in theſame fort of 
Water. 
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To make Felly of Harts-horn. 


—_— CE. 
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TJ aks fix ounces of Harts-horn, three: 

ounces of Ivory both finely Carped, 
doll it in two quarts of water in a pip- 
kin cloſe covered, and when it is three}. 
parts waſted, you may try 1t with a ſpoon 
it it will be jelly, you may know by thc 
ſticking to your Lips, then ſiram it 
through a jelly bag 3 ſeaſon it with Roſe- 


'| water, juyce of Lemons and double reh- 


ned Sugar, each according to your 


tafte , then boil all together two or threc 
| "2 walns 


_— 
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FE 
| | walmes, ſo put in the glaſs and keep for 
>” {| youruſe. 


| Coat is the better. 


The Compleat Cook: 


To make Chickens fat in ferry or 
' five dayes. 


Ake a pint of French Wheart,and a pint 
of Wheat-flour, halfa pound of Sugar 
| make it up into a ſtiff paſte, and row! it 1n- 
| tolntle rowls,wet.them in warm milk and 
| ſo Cram them, and they will be fat in four 
jor ve dayes, it you pleaſe you may ſow 


| > —_— 
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them up behind one or two of the lalt days. 


ko 
« 


T.o make Angelot. 


—_——— 


Ake a gallon of Stroakings,and a pint 
of Cream as it comes from the Cow,and 


_w— 


j put it together with a little Renget; when 


{you hill turn up the midi fide of the checſe- 
{fat,fill them a little at once, and let it ttand 
Jall that day and the next, then turn them, 
{and let them ſtand til] chey will ilip out of 
the Fat, ſalt them on both {ides, and when 


| the Coats begin tocome on them, neither 


wipe nor ſcxape them;for the thicker the 


upon a Table,that is wet, that it may not| 
tick toitz as ſoon as you have ficy'd your] 
ſheep,cut of a ſhoulder, and having Tyme 
picked,ſhred and cut it ſmall into ſome of | 
.. | your blooJ, ſtop your ſhoulder with it in- 
"i fide, and out-fi de, and into every- hole 


The Compleat Cook. 


A Perſian Diſh. 


| 


Take the fleſhy part of a Leg of Mariah 

tript from the fat, and {inews, beat that 
well in a Morter with Pepper and falt,and- 
a little: Ony on or Garlick water by it elk, 
or with herbs.according to your calte;thenf 
make it upin flat Cakes, and']ct them be 
kept twelve hours between two dithes be- 
fore you uſe them, then fry them with: 
butter in a frying-pan, and ſerve them: 
with the fame butter, and you will fn 
ita difh of ſavoury meat. 
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To roaſt a ſhoulder of Mutton 
in Blnod. 


—— —— — 
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VI/ Hen your Sheep is killed fave the 
blood, and ſpread the Cauleall open 


with a ſpoon put ſome of the Blood 


Z 


D 3 after | 
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T © tandwrap that about it, then lay it in a| 


— 
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}after you have put in the Tyme, then lay 
{your Shoulder of Mutton upon the caul 


jtray,and pour all the reſt of the blood up- 
4onit; fo Jetit ly all night, if it be in win- 
jter, you may let it lye twenty four hours, |. 
then roaſt it. 
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'S To roaſt a Leg of Mmttonto be 30 
eaten cold. 


tt —— ——— —— 
Irft take ſo much Lard as you think ſufs|. 
ficient to lard your leg of Mutton with- 
all, cut your lard -ingroſs long Lardors 
{ſeaſon the lard very deep with beaten] 
'Cloves, Pepper, Nutmeg, and Mace, and: 
| Bay-ſalt beaten fine and drycd, then take 
\parſley, Tyme, Marjoram, Onyon, and the 
out rinde cf an Orange, ſhrcd all theſe ve-| 
ry ſmall, and mix them with the lard,then 
{lard your leg of Mutton therewith, ifany] . 
jof the Herbs and Spice remain, put them 
on the leg of Mutton , then take a fii- 
ver diſh, lay two fticks croſs the diſh to 
| keep the Mutton from ſopping in the gra- 
vy and fat that goes trem it, lay the leg of 
{ Mutton upon the ſticks, and (ct it into an 
{hot Oven.there let it roaſt,turn 1t once but 
baſte it not at all, when it is enough and 
| | very 
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268 very tender, take it fotrh but. ſcrve it not 
I I | till it bethroughly cold 3 when youſerve it, 
pytin a ſaucer or two of Muitard,and Sy- |: 


el it -wad 
. 


- gar and two Or three Lemons whole-in the 

, (ame Diſh. 

2 | —— i — — —— a > ——_— 
To roaſt Oyſters. 


| 7] axe the greateli Qyiters you can get, 

and as you open them,put them into a, 
Diſh with their own liquor, then take 
chem out of the diſh and put them into a+ 
nother; aud pour the liquor to them, bat 
be ſure no gravel get amongſt them; then 
{ſet them covered. on the fire, and (cald].- 
them ina little of their own liquor, and]. 
when they are cold,draw eight or ten lards}' 
through each Oyſter; ſeaſon your lard firſt] 
with Cloves, Nutmeg beaten - very ſmall, | 
| Pcpper 3 then take two wooden Lard ipits, | - 
and fpit your Oylters thereon, then tye 
them to another ſpit,and roaſt them.In the} 
roaſting baſt them with Anchovy ſauce} 
made with ſome of the Oylter liquor; and 
let them drip into the ſame diſh where the 
Anchovy ſauce is, when they be enough, 
bread them with the cruſt of a roul,grated 
on them; and when they be brown draw 
them cf, then take the {auce wherewith 


—— 
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4 So 
| you baſted your Oyſters, .and blow off the| 
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 fat,then put the ſame to the Oyſters, wring 
init the juyce ofa Lemon, ſolerve it. 


| m—— now Eee err Se ee en EEE 
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| To make a Sack Poſſet. 


Md fd 


J Ake a quart of Cream and boil it very 
| well with Sugar, Mace and Nutmeg, 


{take half a pint of Sack, and as much Ale,| | 


and *boil them well togerher. with ſome 
fugar, then pur your Cream into your Ba- 
ſon to your Sack, then heat a Pewter diſh 
very hot,and cover your Bafon with it,and 
ſet It by the fires lideand let it ſtand there 
two or. three hours before you cat it, 


—  _ ——_I 
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Anotber $ack-P.ſſt. 
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Jake cight Eggs, yolks and whites, and 

beat them well together,ſtrain them in- 
to a quart of Cream, ſcaſon them with 
:Nutmeg and ſugar, put tothem a pint of 
Sack, fiir themall together, and put them 
into yon Baſon, and {ct them in the Oven| 
no hotter than for a Cuſiard, let it ſtand 
two hours. 


To 


fl | 
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To make a Sack-Piſſet without 
Mzlk or Creams. 


Tak eightcen Eggs, whites and all, 
taking out the treads, let them be bea- 
[cen very wcll, take a pint of Sack and a 


quart of boyled, and ſcum it, then putin| 


three quarters ofa pound of Sugar and a 


Itele Nutmeg, let it boil a little together, | 


chen take it off the fre ſtirring the Eggs 
(ti1],put into them two or threc Ladle-tuls 
of drink,then mingle all together and ſet it 
on the fire, and keep it ſtirring tall y__ find 
it thick, then ſerve it up. 


To make a Stump Pye. 


% 
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E 

JP Akc a leg of ' Mutton, one pound 
_ = and an halt of the befi fuet , mince 
| both ſmall together, then ſeaſon it with a 
quarter ofa pound of ſugar, and a {mal} 
5 mg of ſalt,and a littleCloves & Mace, 


D 5 then. 
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then take a good handful of Pariley,half as 


much Tyme, and mince them very {mall 
lix new laid Eggs,break them into the meat 
and work it well together , and put it 
into the Paſt 3 then upon the Top put Rai- 
fins,Currans &Datcsa good quantity,cover 
very hot, put into it;a quarter of a pint of 


ON it, and fo ſerve it. 


To ; make Mrs. Lecds Cheeſe _ 


T akef ix quarts of Milk and renn it pret- 


ty cold, and when it is tender come, 


drain from it your Whey in a ſtrainer, then | 
| hang ic up till all the Whey be dropt from} 
eitintodry cloaths|. 


| it, then preſsit, chan 
£11] it wet the cloth n& longer, then beat it 


with a pound and a half of Butter with 
your hands,take one pound of Almonds,& 


j heat them with Rolewater till they are 
hke your curd then mingle them with the |] 
{yolks of twenty .Eggs,6 a quart of Cream, 
i two great Nutmegs, one pound and a half| 
as Sugar: when your Cythns are ready and | 
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and mingle them with the reſt; then take} 


19 a ſtone Morter till it be like butter, then | 
ſtrain it through a thin ſtrainer, mingle it | 


J 


GE 


and bake it, when it is baked,and when it 15|]. 


white Wine {Vinegar, and ftrew ſugar up-| |. 


going : 
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| going tobe ſetin the Oven, then mingle 


| | cnough for a Pigeon Pye, and' let a ftone 


| || muſt ſet them into a pretty hot Oven,&fill: 


© | out the bran, they muſt be pricked. 


— ——— 


{| Roſewater and butter beaten together,and 


| fine ſugar upon them 3 then put them-into 
the Oven again, let them fiand - a-little 
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themtogether : let yourOven be made hot 


ſtand up till the tcorching be paſt, then ſet 
them in,half an hour will bake them well, 
your Coffins mutt be made with Milk and 
butter as ſtiff as for other paſte, then you 


chem full ofBran,and when they are hard-! 
ned, take them out, and with a wing bruſh | 


To make Tarts called Taff aty Tarts. 
'Irit wet your palte with butter and cold 
Watez,and rowl it very thin, alſo then 
tay them 10 layes, and between every lay of |- 
Apple ſirew ſome ſugar, and ſome Lemon 
pill cut very ſmall, if you pleale put ſame. 
Fenne]-ſecd to thetn: then put thent into a 
Roak hot Oven,and tet them ſtand an hour 
'in or more; then take them ont, and take 


waſh them over with the ſame. and firew 


:whilz and take them out. - 
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To make freſh Cheeſe. 


| m—_ — 


Ake three Pints of raw Cream, and 


ver the fire, let ic boil a while, then put in 


ring leftit burn to, and when. you ſeeit 
thickned and turned, take it from the fire 
and waſh the ſtrainer and Checſe fat with 
Strainer to drain the Whey from the curd, 


put it into the Fat, let itſiand till it be 


4cold , then put it into the Cheelſe-diſh 


with ſome of the whey, and (ſo ſerve it 
up. 


1 make Sugar Cakes or Fumbalr. 


L Ake two. pound of Flower, dry-it and 


ſeaſon it very fine, then take a pound 


| of Loat-Sugar, and beat it. very fine, and 


earce it, mingle your Flour. and Sugar 
very well. then take a pound and an half, 


—— = — ——_ ————— 
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ſweeten 1t well with Sugar,and ct it 0-: 


ſome Damask Roſewater, keep it ſtill ſtir- | 


Roſewater, then rowl it to and fro jn the. 


then take up the Curd with a ſpoon and; 


|» —_— p_ _ OO ———_ — —— 


of {weet Entter, and waſh out the Salt,and - 
| break | 
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| break it into bits with your flour and ſu- | 
 'gar, then take four new laid Eggs, and 
tour or hve ſpoonfuls of Sack, and four 
ſpoonfuls of Cream 3 beat all theſe toge- 
ther, then put them into your Flour, and 
knead them to a Paltc, and make them. in- 
| to what faſhion you pleaſe, and lay them| 
upon Paper orPlates,and put them into the 

Oven, and. be carctul of them, for a very: 
Iittle thing bakes them. 


For Fumbals you muſt only ad4 the whites of | 
two or three Eggs. W- 


Tobaſh a ſhoulder of Muiton.. 


— 


'J ake a Shoulder of Mutton and flice | 

it very thin, til you have almoſt no- 
thing but the bone, then. put to.the meat | 
ſome Clarct-wine ,. a great Onyon , | 
fome Gravy of mutton , fix Ancho- | 
ves , an_ handful of Capers,. the tops of a | 
little Tyme, mince them. very. well to- |- 
gether, then take nine or ten Eggs, t. 
the juyce of one or .two. Lemons to i : 
make ! . ' 


. 
hare - "EXP =» Lied Y L.A > —C ; 


þ - 


_ till you have broyl'd them brown, when 


_—— 
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| "to make it tart,and make leer of them,then 
| put the meat all in. a frying-pan over the 


| of Eggs.and ſoak all together over the fire 
and put it on the top of your meat being 


ſerve it up. . 


To dreſs Flounders or Plazce with 
| Garlik aud Muſtard. 


——_— — 


| T Ake Flounders very new.and cut all the 
Fins and Tailes, then take out the guts 
& wipe them very clean, they muſi not be 
at all waſht, then with your knife- ſcotch 
them on both ſides very groſly ; then take 
the tops of Tyme and cut them very ſmall, 
and takea little Szlt, Mace,and Nutmeg, 
and mingle the Tyme and them together, 
and ſeaſon the Flounders; then jay them 
on the Gridiron and baſi them with Oy] 
| f or butter, let not the fire be too hot, when 
that fide next the fire is brown. turn it-and 
when you turnit, bali it ;on both ſides 


they are enough make your ſauce. with 


— 


fre till it be very hot; then put in the leer | 
| till it be very thick; then boyl your bone. | 


| diſhed. Garniſh your dith with Lemons. 


| 
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Muſtard two or three Spoonfuls according. 
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to diſcretion, ſix Anchoves diſfolved very 
well, about half a pound of Butter drawny-- 
 up-with Garlick Vinegar, or bruifed Gar-J-- 
lick in other Vinegar rub the bot4' 
| tome of your diſh with Garlick. So put]. 
your ſauce to them, and ſerve them , you] 
- may fry _ if you pleaſe. 
by Twrkiſh Diſh 

T Ake fat Beef or Mutton cut in thin ſlices, 

waſh it wel), put it intoa pot that hath]. 
a clofe cover, then put into it a good quan-| 
tity of clean Pick Rice, skim it very well; |. 
then put - into it a quantity of whole pep-|- 
per, two or three whole Onyons; let all} -. 
this boyl very well,then take out the Ony-|.- 
ons and diſh it in ſippits, the thicker it is}. 
the better. | 


_E—_— ——  _— > —— en  omm 


To dreſs a Pike. 


CT — 


ae ein 


(ur him in pieces, and ſirew-upon him | 

| Salt and fcalding Vinegar, boyl him. | * 
| [ in water and white Wine,when he is boil- | : 

{ing put in {weet Herbs, Onyon, Garlick, 


| Ginger, Natmeg, and Salt; when he is | - 3 


| Foyled fake him. out of the Liquor, and| © 


let him drain, in the mean time beat | 
| Butter.|: 
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Butter and Anchoves together,and pour it 
on the Fiſh, ſqueezing a little Orange and 
Lemon upon it. 


 Todreſs Oyſters. 


<p ee———, 
Lu 


TJ Ake Oyſters and open them and fave 

the 11quor, and when you have opened 
fo many as you pleaſe, add to this liquor 
ſome white Wine, wherein you muſt wafh 
your Oyſters one by one very clean,and lay 
them in another diſh; then ſirain to them 


were waſhed, adding a little more wine 
to them. with an Onyon divided with 
ſome ſalt and Pepper, fo done, cover the 
diſhand ſtew them till they be more than 
halt done 3 then take them and the liquor, 
and pour it into a frying-pan, wherem 
they muſt fry a. pretty while, then put into 
them a good piece of ſweet butter, and fry 
then therein ſo much longer 3 in the mean 
time you muſt have beaten the yolks of 
ſome Eggs,as four or tive toa quart of Oy 

ſters;theſe Eggs muk be beaten with ſome 
'Vinegar, wherein you mult put lome min- 
ced Pariley,&Nutmeg tinely icraped,6 put 


% Pe + 
' "7 
—_— 


that. mixedwine and liquor. wherein they | 


| therein the Oyſters 1n the Pan, which mult 


Leen. A trend _—_ — 
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Rill be kept fliring, left the Liquor make 


the Eggs curdle, let this all have a good 
walm onthe fire, and ſerve it up. 


| ——_—_———— _—— SY 


| 2 me rr 


Todreſs Flounders. 

PLey off the black skin, and ſcour the 

* Fiſh over on that fide with a knite, lay 
themin adiſh,and pour on them ſome Vi- 
ngar, and firew good tiore of Salt, let 
them lye for halfan hour; in the mean 
timeſet on the tire ſome water with a little 
white Wine, Garlickand- ſweet herbs, as 
you pleaſe, putting into it the Vinegar and 


Salt wherein they lay,when it boyls put in | 


the biggeſt fiſh, then the next till all be inz 
when they,are boyled take them out,and 
drain them, very. well, then draw ſome 
ſweet-butter thick, and mix with it ſome 
Anchoves ſhred ſmal, which being diflol- 
ved in the Butter,pour it on the Fiſh,firew- 
ing a little ſliced Nutmeg, and minced 
Oranges and Earberries. 


- wo . 
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To dreſs Snails. 


take them out, and ſhake them out of the 
 ſhels into a Baſon; then take ſome ſalt and 


warm water,untill you find the ſlime clean 
lender and let them drain well;then mince 
with a little Pepper and Sallet-oyl toge- 
ther, then let them ſtand an hour or. two; 
the ſhell with Sallet-oyl and herbs;then ſec. 


them on a gridiron upon a foft fire,and fo 


up warm and ſerve them up. 


To dreſs Pickle Fiſh. 


ſhell in ſalt water, put them into a 
kettle over the fire without water; and fiir 
them till they are open,then take them out 


TJ Ake Snails and put them in a kettle of | 
water, and let them boil a little, then: 


ſcour them very well and waſh them in 
gone from them; then put them into a cul-| 


ſome {weet herbs, & put them into a dith |}} 


then waſh the ſhells very. well and dry them, |P 
and put-into every-ſhell a Snail; and fil up! [| 


let them ſtew a little while, and diſh them| 


WW 7 Aſh them well while they are in the |: 


of} 
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[and ſalt, then take ſome of their own Li- 


Fquor that they have made in the Kettle, a 


{$/little white Wine, Butter, Vinegar, Spice, 


| | "91| b 
Uoftheir ſhclis,and waſh them in hot water | 


Yeats; let all thele boil together and| . 


when it is þoiled,take the yolks of three or | 
four Eggs and put into the Broth. Scol- | 


lops may be drefſed on this manner, 
or boyled like Oytters with Oyl or juyce 


#| of Lemons. 


CES © DG es n—— ooo 


Tofricate Beef Pa lats. 


LC — ——— _  — — —— 


'Þ Ake Beef Pallats, after they be boyled |. 


very tender, blanch: and pare - them 


|.clean,ſeaſon:them with fine beaten Cloves, 


Nutmeg, Pepper, ſalt, and ſome grated 


| bread then have ſome Butter in a Frying- 
Pan, put your Pallats therein and ſo fricate | 


them till they be brown on both fides,then 
take them forth and put on a diſh,and put 


| thereto ſome gravy of Mutton, wherein 
two or threeAnchoves are diflolved,grate |' 
in your ſauce a little Nutmeg, wring in the | 


juyce of a Lemon, ſo ſcrve them. 
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and four feet if they-can be had, and if not, 

ſome quantity of Sheeps feet ( Calves f-et 
are not proper ) a Joynt of Murton, the 
Leg, Rack or Loyn, a Hen, halt a dozen 
Pigeons, a bundle of Pariley, Leeks and 
Miat, a Clove of Garlick when you wih, 
a {mall quantity of Pepper, Cloves and Saf- 
fron,ſo mingled-that not one of them over- 
rule, the Pepper.and Cloves muſt be bea-, 
ten-as fine as poſhbly may be, and the Saf- 
fron muſt be firſt dryed,and then crumbled 


in.powder, and diflolved apart in two or 


three ſpoonfuls of Broth, but both the Spi- 
ces and the ſaffron may be kept apart till 
immediately. before they.be ufed , which 
muſt not be till within a quarter of an 
hour before the Olio be taken offfrom the | 
hrez a pottle of hard dry pe.ſe, when they 
have firlt ſteept.in water ſome dayes, a pint 
ot boyled Cheſnuts : Particular care mutt: 
be had that the pot whercin che Olio is; 


; made, be very ſweetz Earthen I think | 


ts. the belt, and judgm-nt 1s to be had 


—— 4 —_— 


carctally | 


A Spaniſh Olio. he: 
| — — 
Take | a piec: of Bacon rot very fat, 
but ſweet and ſafe from being ruſty, aj! 
piece of freſh B:ef, a couple of Hogs Ears,] ſs 


Ithen 


WE 


ly a 
me! 


* 
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The Compleat Cook, 
zrefully both in the fize of the Pot,and in 
Fthe quantity ef the water atthe-firſt,that ſo 
the Broth may grow afterwards to benei- 
\ Tther too much nor too little,nor too groſs, 


Þ, 


Ears, may be putin at the fir, Iam utter- 
ly againſt thote confuſed Olios, into which 
men put almoſt all kinds of meats and 
Roots, & eſpecially againſt putting ot Oyl, 
for it corruptst he Broth inftcad ot adding 
[Igoodnels to it. To do well,the Broth is ra- 
. [ther to be drunk out ofa Porringer,than to 
Tbe caten with a ſpoon, though you add 
ſome ſmall ſlices of bread tort, you will 
hke it the worſe. The ſauce for your meat 
muſt be as much fine ſugar beaten {mall to. 
 fpowder, witha little Muſtard, as can be 
made to drink the Sugar up, and you will 
find it to be excellent; but 1f you make it 
not faithfully and juſt according] to this. 
gpreſcript, but ſhall neither put Mace, or 
 FRoſemary, or Tyme, to the herbs, as the 
manner is of ſome,it will prove very much 
the werle, 


*__ m_—_ ww (jÞ] ow 
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| 
b Inor too thinzthe meat muſt be long in boy]-| 
5, ing,but the fire not too fierce,the Bacon,the;.. 
Beef, the Peaſe, the Cheſnuts, the Hogs 


4 
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{a little, as they do Beer, keeping back theff | 
{ of the veſſel that it is cooled i in, & when it]: 


{cloth,and let it work very neer three dayes 
jand when you mean to put it up, Skim oft 


Roſemary,Angelica,wild Tyme,Ifop,B 
net, Egrimorny, and ſuch other , as yo 


© © Ws 2. 
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To make Metheglin. 


—_ —_—_——G CO D'Or 


Take all ſorts of Herbs that are good 
wholeſome, as Balm, Mint, -Fennelf 


think fit; fome held Herbs, but you mul 
not put in too many, but efplcially Roſs 
mary or any ſtrong Herbs,lefs than halfar 
handful will ferve of every fort, you mu 
boil your herbs, and ſirain them, and laf 
the liquor ſtand till the next day and ſcttl 
them, take off the clearelt 1;quor two gall 
lons and a half to one gallon of Honey, 
and that porportion as much as you- wils 
make, and let it boyl an hour, and in the 
boyling skim it very clean, then ſet it af 

cooling as you do Beer, when it is cold 
take forme very good Ale Barm, and pyf 'F 
into the bottome of the Tub a little andF ſx 


the thick ſettling that lieth in the bottome 


, 9 
"0 «a... cw aw. 


is a:] put together, cover it with 


alkthe Fea clean,put 1t ol into the Veſſel} 
butF 
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4 but you muſt not ſtop your veſſel very 
Cloſe in three or four dayes, but let it have 
all the vent you can, for it will work and 
when it is clofe ſtopped, you mult look ve- 
y often to it and have a peg in the top to 

pive it vent when you hear it make a noiſe, 

Ws it will do,orelſe it will break the Veſle], 

ofometime I make a bag, and putin _ 
ftore of Ginger iliced, ſome Cloves and Ci- 

Snamon, and boyl it in, and other times 1 

ar pur it into the Barrel and never boil it,it 1s 

a(Wboth ways good, but Nutmeg and Mace do 
of lnot well to my taſt. 


le | — — <a 
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18 To make a Sallet of Smelts. 


CE ann nine NNE SEMIS £m 
115 f 
1e | Ake half an hundred of Smelts,the big= 
geſt you can get, draw them and cat| 
a Jof their heads,put theminto a Pipkin with 
: pint of white Wine, and a pint of white-. 
M1 Wine-vincgar,an Onyon ſh red, a couple 
ei of Lemons, a race of Ginger, three or four| 
&fj blades of Mace, a Nutmcey ſliced, whole 
Fi Pepper, a little Salt, cover them, and let | 
them ſtand twenty four hours : 3 If you will: 
{keep them three or four dayes,let not your 
Pickle be too ſtrong of the Vinegar, when | 
1 you will ſerve them, take them out one by}, 
one, | 


—_—Y 
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wa Ds Y 
_ WS <q 


choves, but throw away the -bone,lay them 
cloſe one by one round a lilver Diſh, yau 
muli have the very outmoſt rind of a Le- 


range and Parfley together with a litile 
finely beaten Pepper,and firew this upon 


mon minced very (mall, alfo then pour on 
excellentSallet-Oyl,and wring in the juyce 


D—_— 


To roaſt a Fillet of Beef. 


Qumpo——_———_m_—— 


dereit part of the Beaſt, and lyeth only 
in the inwad part of the Surloyn next to 
the Ciyne, cut it as big as youcan, then! 
broach it ona broach not too big, and 
be carefull you broach it not thoro:y the 


4 


of Parſley with a few {weet herbs ſhred 


one, {crape and open them as you do An*{| ; 


mon;or Orange {ov ſmall as grated bread &| 
| the Parfley,then mix your Lemon pill, O- 


the diſh of {melts with the meat of a Le-[] 


of two Lemons,but be ſure none of the Les] ] 
mon-ſeed be left in the (allet, ſo ſerve it. |] 


Ake a Fillet of Beef, which 1s the ten-| 


beſt of the meat, roaſt it leiſurly and baſte || 
it with ſweet butter : Set adiſhunder it to | 
ſave the Gravy while the Beef is roſfting,Þ 
1 prepare the Sauce for it, chop good ſtore], 


” 2s 


{mal}! : 


Pays. 
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- {not too {mall,ſtrew them on the Sallet,gar- 
[niſh it with Lemons, Oranges or Barber- 
| ries, ſo ſerve it up with a little (alt. 


_—— 


and mince among them the pill of an O- 
range, and a little Onyon, then boil this 
mixture,putting into it {weet But ter, Vine- 
gar and Gravy,a ſpoonful of ſtrong Broth, 
when it is well boyled, put -it into your 
Beek, and ſerve it very warm,ſometimes a 
little groſſe Pepper or Ginger into your' 
auce,or a pill of an Orange or Lemon. 


R———————_—_—_—__———— 1 —_— 


—— 


To make a Sallet of acold Hen 


or 4 Capor, 


—— —_—_— — ———— 


TJ ake the breaſt of an Hen or Capon.,and 

{lice it as thinas you can in ſteaks, put 
therein Vinegar and a little ſugar, as you 
think fit 3 then take fix Anchoves, and an 
handful of Capers,a little long, grofle or a 
Carrigon, and mince them together, but 
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Toſtew Muſhromes. 


_— —_— i 


* hard end of the ttalk,& as you pill them 


WR__ omple Re 97] 
:\ſmall, and the yolks of three or four Eggs, | 


Ake them freſh gathered and cut off the|. 


| 


[throw them into a Diſh of white wine, 
2 BY E alter 


| 


- 
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in a clean diſh, and ſerve them hot to the. 


4.98 TRY Tre, 76 Ck 
Safter they have lain halfan hour or there- 


them between two filver Diſhes, then ſet 


|take.out the Tyme,Spice and Orange,then 


—” . .s — 


upon,drain'them from the Wine, and put. 


{them on a ſoft fire without any liguor,ſſ | 


4and.when they have fiewed a while, pourſf 


away the liquor which comes from them 
which will be very black, then put yourſſ 
Mauſhromes into another clean diſh with aff: 
{prig or two of Tyme, an Onyon whole,| 
tour or five Cornes of whole Pepper, two | | 
or three.Cloves, a bit of an Orange, a little 
ſalt, a bit of ſweet butter and ſome pure 
-Gravy of Mutton,cover them.,and ſet the 

on a gentle fre, {o let them ſtew ſoftly till 
they be enough,and very tender; when youl|. 
diſh them blow off allthe fat from them, &} 


wring in the juyce ofa Lemon.,and grateſ|. 
a little Nutmeg among the Muſhromes, 
tofſe them two or.three times, put them 


———— mr re R— 


Table. | | 
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uf The Lord Ganway, bis Lordſpips Receipt 


Ai given his Lordſhip by anItalian for a great 

'{}rarity,and bas been found (o to be by thoſe 
'{Ladies of honour, ro whom his Lord{bip 
8 has imparted the ſaid Reception. 


: G 
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Fri coke the guts ofa young , Hog, a 

: {two pound of the beli Hogs fat, and a 
| monds,the which being blancht, take one 
take a pound and a half of fine Sugar, and 
| four white loaves, & grate the loaves over 
| [the former compelition, and mingle them 
- | put to it halfan ounce of Ambergreece, the 
| {aid compoſition, take halfa quarter of an; 
| marble Mortar, with a quarter of a pint of 


| Orange-flour water, then mingle theſe all 
F| very well together,and having ſo done, fill 


The Compl eat Cooke 


for the making of Amber 
| Prugarngs. 


waſh them very clean, and then take 
pound and a half of the beſt Jurden Al- 
half of them & beat. them very ſmall, & the 


other half reſerve whole aabeati then 
well cogetherin a Baſon, having ſo done 
which muſt be ſcraped very {mall over the! 


ounce of Levant Musk, and bruiſe it ina 


the ſaid Guts therewith. This Receipt was| 
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| To make a Partridge Tart. 


—— 


{'T Ake the fleſh of four or five Partridg- 
es minced very {mal}, with the ſame 


fridge ficſh, with two ounces of Orang- 
{adocs & green Citron minced together as 
{ fmall as your meat, ſeaſon it with Cloves, 


and ſugar, mix all together,and bake it in 
puff-paſte ; when it is baked open it, and 
{ put in halfa grain of Musk or Amber bray- 
,cdin a Mortar or diſh, and with a ſpoon-: 
ful of Roſewater and the juyce of three or 
{four Oranges, when you put all theſe there- 
in, fiir the meat and cover it again, and 
ſerve it to the Table. 


— ——_— - - =_ 


1 o keep Veniſon all the zear. 


AUPEIES 


'T Ake the Haunch and parboyl it a 

while, then {caſon it with two Nut- 
meeps, a ſpoontul of Pepper, and a good 
quantity of ſalt, mingle them all together, 
'then put two ſpoontuls of white Wine- 
vinegar, and having made the Veniſon 
fill of holes , as you do when you lard 
it, when it is larded put in the Vemi-| 


| weight of Beef marrow as you have Par- 


[- 


| 


and Mace, aud Nutmeg, anda little alt]. 


——_ 


ſon }- 
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| cloſe with ſtrong wine Pepper, if your pot 
be narrow at the bottome it is the better, 


ſon at the holes the Spice and Vinegar, and 
ſcaſon it therewith, then put part into-the 
Pot with the fat ſide downwards, -cover it: 
' with two pound of Butter, then cloſc it up 


cloſe with courſe paſte, when you take it.| 
out of the oven take away the Paſte, and-j 


lay a round trencher with a weight on the: 
top ofitto keep it down, till it be cold, 


then-take off the trencher, and lay the but- | 


ter flat upon the Veniſon, then cover it 


for it muſt be turned upon a plate,and ſtuck 
with Bay»lcaves when you pleaſe to cat it. 


Te bake Brawne. 


Tak two Battocks and hang themup: 
two or three dayes, then take them- 
down and dip them into hot-water, aud 


piuck of the skin, dry them very well[- 


with a clean Cloth, when you have ſo 
done, take Lard, cut it 1n pieces as big as 
your little finger , and ſeaſon it very 
well with Pepper, Cloves, Mace, Nutmeg. 


Z 
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{and Salt, put each of them intoan earthen | 
| Pot, pat in a pint of Claret-wine, a pound | 
of Mutton Suet. So cloſe it with pattie, ]: 


E 3 let 


j' er the Oven be well heated, and fo > bake 


ang according to the bignels of the Haun- 


» 


fthem 3 let them {ſtand three days, then 


up both the Pots to keep it for the uſe, it 
will very well keep two or three months. 


—_— 


— —_—_— 
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To roaſt a Pike. 


ee —o——_ 


the entrails, lard it with the backs of 
Pickled Herrings, you muft have a ſharp 
[Bodkin to make the holes, no larding-pins 


= , Claret-wine, ſeaſon.it with Pepper, 
Salt and Nutmeg, ſtuff the belly of the Pike 
with theſe Oyſters, intermix with them 


joram.a little Onyon & Garlick, ſow theſe 
1n the belly of the Pike, prepare two liicks 
about the breadth ofa Lath, thefe two 
ſticks and the ſpit muſt be as broad as the 


- [Pike being tyed on the ſpit,tye the Pike on, 


winding pack-thraed about thePike along, 
but there muſt be tyed by the Pack-thracd 
all 


————_— | —_ - | 


will go thorow, then take ſome great Oy-| 
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them,you mult give them time for the bak-| 


;ches and the thickneſs of the Pots, they | 
ommonly allot ſeven hours for the baking | 


——— 


take off their Covers,and pour away all the|' 
liquor, then have clarified butter, and fill| 


Take a Pike, ſcour off the ſlime,take out | 


Roſemary, Tyme,wintcrfavory ſweet Mars}. 
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The. C ompleat Cooh. 


defended by the Spit, and Laths, Roſcma- 
ry and Bays, bafte the Pike with Butter & 
Claret-wine, with ſome Anchoves diffol- 


ved init, when it is waſted, rip up the bel- 
ly of the pike and the Oylters wilt be the 


be taken our. 


_ To ſauce KEeles. 


——— 


in ſalt,draw out the guts, waſh them ve- 
ry clean, cut them athwart on both fides 


Sale, have a kettle over the 'hre with fair 
watcr,and a bundle of ſweet Herbs,two or 
three great Onyons, ſome Mace, a few 


Cook-:ry,when enough, take out the Eeles, 
and drain thc from the liquor, when they 


up with Saffron to colour the Wine, then 


take out ſome of the liquor or put it in an 
| earthen | 


— 


ſound decp,and cut them again croflc way; | 
then cut them thorow in ſuch picces as you}. 
think fit, and put them into a diſh witha}þ. 
pint of Wine Vinegar, and an handfull of 


.Cloves, you muſt let theſe lye in Wine Vi-} 
| 'negar, and ſalt, and put them' into boyling|: 
Fliquor, there let them boil according-to 
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all along the ſide of the Pike which is not} 


Tiſame, but the herbs which are whole muſt |; 


Ake two or three Great Ects, rub them 
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[are cold take a pint of white Wine, boyl it | 
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| rail mutt be flit,this done,they are to be laid: 


| earthen pen, take out the Onyons & all the 


or Elfe 1t will not colour. 


| your talte, half the Pork and halt the ſuect| 


{ Gretics and Lenetsin the Pork, when you |. 
have mixed theſe all together knead them|'| 
{into a (tiff paſte with the yolks of twoor| 
ithree Eggs,ſo roul them into Saufages.. 


o 


| 
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herbs, only let the Cloves and: Mace re-| 
main,you muſt beat the Saffron to powder| | 


_—_—___— 


Hs - mike Sauſages without (kins. 


rr rn Es es 


TP Akea leg of young Pork, twopound of |4 
Beef-ſuer, two handfuls of Sage, two| 
foaves of white bread, falt and pepper to] 


muti be very well beaten in a ſtone mortar, | 
te reſt cur very ſmall,be ſure to cut out all| 


, | To dreſs 4 Pike. 
Take a ma a male Pike, rub his skin off whilii ; 

he lives with bay-ſalc,having well clear- 
ed the outſide, lay himin a larg diſh os! 
tray,open hum {o as you break not his gall, 


two or three picces, from the head to the 


as flatas you can ina great diſh or tray, 
pour upon it halfa pint of white-wine-vi- 
 negar,more or lefle, according to the lize | 
of | 


(cur him according to the tize of the fiſh in | | 
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of the tith,then ſirew upon the inlide of the 
| fiſh white Cult plentifully, Bay-ſalt beaten |. 
very ſmall is better; whilſt this-1sa doiny, | 
letra Skillet with a ſufficient quantity ot 
Rhenith Wine,or good white Wine,be pur 
over the fire with the Wine, Salt, Ginger, | 
Nutmeg, an Onyon, four or hve Cloves ot 
Garlik, a bunch of (weet herbs,vzz. Sweet 
marjoram,Roſemary,pill of halfa Lemon, 
| let theſe boyl tothe height, put in the Pike 


quench or allay, if poſſible, the: heat of the 
Liquor; put the thickeſi- piece firft; that 
will ask moſt boyling, and the Vinegar 
laſt of all 3 while the Pike boils take two 
quarters of a pound of Anchoves,one quar- 
ter of very good Batter , a ſaucer of the 1i- 
quor: your Pike was boyled in, diſlolved 
| Anchoves. Note that the liquox,Sauce, the'| 
| Spice and the other ingredients muſt -fol- 

low the proportion of the Pike 3 -1f your 
{auce be two ſtrong of the Anchoves, addi] 
more fair water to it. Note al{o.the liquor 
wherein this Pike was drefled, is better to 
| boyLa ſecond +Pike therein, than it was at 

che firſt. | 
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with the Vinegar, in ſuch manner as not to | 
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To dreſſe Eetlex. 
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UT two or three Ecles into pieces of a 
convenient length, ſet them end-wayes 


of water, and to them put ſome Herbs and 


VER. 


| To boy! jp Pudding af ter the 
| French Faſhion. 


Tak a Turkey that is very fat, and be- 
ng pulled and dreſt,lard him with long 
_ — lard, firſt wholed in ſeaſoning of 
Salt, Pepper, Nutmeg, Cloves and Mace, 
then rake one piece of lard whole in the 


put into a pot with-the ſame Liquor and 


Fnomore,ler it be clole ſtopped,then hang ie]. 
;&vcr-a very, loft 6 gentle fre, there to con. |. 


In a pot of Earth, put ia a ſpoonful or two | 


Sagechope ſmall, ſome Garlick, Pcpper| 
and Salt,. fo. let them be baked in an Q<|- 
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Cafoning, put it into. the belly with a| -Þ 
{{prigge c of Roſzmary and Bayes, ſow.t ve-j.-Þ- 
xy cloje in a clean cloth, and let it lie all}. $. 
night covered with white wane; letit bef 
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The Compleat Croks 
tinue fix hours in a ſimpering boile,when it 


is cold take it out of the cloth, not before, 
put it in a Pie-plate, and Rick” it full oj 


| 


 Multard and Sugar, they are wont to.lay it 
on a Napkin folded ſquare, and lay it cor- 


'| | nerWwite. 
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To make 4 | Fricake. 
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Skins, and cut them into little picers; 
then put them into water with two- or 
three Onyons and a bunch of Parſley, and 
when it hath ſtewed a lictle, put 19 tome: 
Salt and Pepper, and a pipt of whice Wine; 
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' Roſemary and Bays, ſo ſerve it up with] 


J] Ate three Chickens, and. Pall. alt the | 
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fo let them few. till. they be enough; ther || 

take ſome Verjuyce, and Nutmegs, and | 
T* | chree or four yolk of Eggs, beat them: well 
F | together , and when you .take. off: the.| 

F: | Chickens, put them into a [rying-panral- | 

; | together wich ſome Butter, ſcald it well or: 
4 ver the tixe, and ſerve it -in> 7 
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To make a Diſh called Ol:ves. 


| TOO WI | 


T Ake a Fillet of Veal, and the Fleſh from| | 

the bones, and the fat and skin from ei-| } 
| ther, cut it into very. thin flices, beat them 
with the back of your knife, lay thera a-| | 


broad on a diſh,ſfealon them with Nutmeg, 
Pepper, Salt and Sugar, chop halt a pound 
ot Bect-ſuct very ſmall, and tirew upon the| . 
topof the meat,then. take a good handful | 
] of, herbs, as Pariley, Tyme, Winterſavory, | 
| Sorril; and Spinage,chop them very ſmall, | 
} and fixew over it, and*four Eggs with the | 
whites,mingle theſe all well together with | 
| your hands, then roul, it up peice by- peice, 
put it upon the ſpit, roaſting it an hour and| 
half,and if it grow dry baſte itwith a little 
| ſweet butterthe ſauce is Verjuce or Claret- 
wine with the gravy of the meat & ſugar, | 
{take.a whole Onyonand fiew.it on a cha-| | 
4 ng diſh of coals, and when it taites of the|:* 
4$Onyon, pour the liquor from it on the]: 
meat, ferting it a while on the coals, and| 
Iſerve..itin, I-' | 
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| The Compleat Cooke 


To mike an Olive pye. 


ce CCD 


[7 TJ Hs you may take ina Pie, putting Rai- | 

! * fins of the Sun ſtoned and ſome Currans' 
-1n every Olive, firtt. ftrowing upon the 
' meat the whites and yolks of two boyled 
Eggs ſhred. very ſmall, make your Olives 
round; and put them into puff-paſte, when | 


 |Verjuyce or- Claret-wine ſweetned- with 
ſugar, putting it in again till it be thorow 
baked: | 


The Comnteſs of Rutlands Receips of making 
the rare Banbury. Cake, which was ſo much | 
praiſed at ber Daughters ( the Right He- |. 
xonrable the Lady Chaworths )Wedding. | 
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T ake a- peck of fine flour, and' half 
an Oance of  larg Mace, half an} 


of Cinnamon, your Cinamon and Nut- 
megs muſt be ſifted through a S:arce, ] 
[two pounds of Butter, halt a ſcore of 
Eggs, put outHour of the whites of them, | 
ſome Þ 


———— 


it is half baked put in a good quantity of || © 


Ounce of Nutmegs, and half an-ounce | ”. 
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ſomething above a pint ofgood Ale-yealt, 
beat your Eggs very well and ſtrain chem 
| with your yeali, anda little warm water 
into your Flour, and ſtir them together, 
then put your butter cold in little Lumps: 
| The water you knead withall mult bc 
{caiding hot,if you will make it good pate, 
the which having done,lay the paſte to rife 


| greece diſſolved in Roſewater, your Cur- 
'rans muſt be made very dry, or elſe they 
will make your Cake.heavy,ſtrew as much 
fugar finely-beaten amongti the Currans as 
you ſhall think the water hath taken away 
;the ſweetne(s from them break your Patic 


'thing, and lay a layer of Pafte broken into 
little pieces, and a layer of Currans, untill 
your. Currans are all put in, mingle the 
Palte and the- Currans very well, but take 
*heed of breaking. the Currans, you muſt 


' Fina warm cloth before you put in the 
'Currans to cover the top;and the bottome, 
you-mukt roul the Cover ſomething; thin, 


5p cloſe them atthe. — 
of 


take out a piece of Palteafterit hathriſen| 


and the bottome likewiſe, and wet it with | 


intolittle pieces,into a Kimnel or ſuch like | 


q 
L 
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ina warm cloth, a quarter ofan hour, or\| 
thereupon then put in ten pounds of Cur- } * 
rans , and a little Musk and Amber- 
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long pin, when your Cake is ready .to go 


| nde round fabout with al knife an inch 
' deep, it your Cake be of a peck of Meal, it 
'| 'muli {tand two hours in the Oven, your 
| oven mui be as hot as for Manchet. 
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Aa excelleat Syllabub. 
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* that is the beſt for a Syllabub)and $ood 
&- {ſtore of Sugar and a little Nutmeg z (tir it 


fiix it together exceeding foftly once abour, 


| featen, for the ſtanding makes the.Curd... 


: Fl your Syllabub-pot with Syder ( for 


5 | well together,put in as much thick Cream | 
| [by.two or three ſpoonfuls at a time, as hard | 
as. you can, as though you milk it 1n, then | 


and let it ftand two hours at leaſt ere it is | 


>| | ofthe ſide, or the middle which you = 
| beſt, prick the top.and the {ides with a ſmal] | 


into the Qven , cut it. in the midtt of the |-. 
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The Compleat Cook. 


To ſouce a Pig. 


_— _—— ————— 
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then take forth his bones, then lay:him in 
like Brawn, then boil him tender in fair 


an earthen pot or pan into water-and ſalc, 
for that will make him white, and ſ(eaton 


take a quart ofthe ſame Broth,and a.quart 
of white Wine,boil them together to make 
ſome drink fort, put into it two or three 
 Bay-leaves, when it is cold uncloath the 
Pig.and put it 1nto-.the ſame drink, and it 
willcontinue a quarterofa year. It is a ne- 
 ceflary. diſh in any Gentlemans houſe. 
when you ſerve it m, ſerve it with green 
Fennit as you do Sturgeon with Vinegar 
in Saucers. . 
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To make a Virginia Trout. 
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PF Ake Pickled Herrings, cut off their 


j- Heads, and lay the bodies two dayes 
and nights in water, then waſh them well | 


4? 


TE 


| Ake a fair large Pig and- cut off his | 
Head; then flit him through the midtt; 


warm water one night, then collar him up | 
water, and when he is boyled put him in | 


the fleſh, for you muſt not put falt in the | 
 boyling, for that will make it black, then 
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then ſeaſon them with Mace, Cinamon, 


then lay them cloſe in a pot with a little 
Onyon ſtrewed ſmall upon them, and cafi 
between every layer, when you have thus 
*done,put in a pint of Claret-wine to them. 


the pot, and ſet them in the Oven with 


cold. 
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Ta mike afat Lamb of a Pig- 
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an 


Lamb, then roaſt it and dridge it,and ſerve 
It up with Butter, Pepper and Sugar. 


ed wee 
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To make Rice pancakes. 


| ——————_ Gwen ren” ——_—_— 


clofe, and that will make a Jclly, then 


—c___C__—— — 


Cloves, Pepper, and a little red Saunders, | 


& cover them with a double paper tyed on| 


Houſhold- bread. They are to be caten| 


Ake a fat Pig and ſcald him, and cut}. 
off his head, ſlit him and trufſe him up}. 
Fke a Lamb, then being lit through the]: 
middle; and flawed then parboylhim alit- | 
'tle,then draw him with Parſley as you do] . 


TJ ake 2 pound of Rice, and boyl it in 
** three quarts of water till it beveryf - 
tender, then put it. into a pot covercd| 


7 ROY 


" The Compleat Cook — 113 | 7 


[take a quart of Cream or new Milk, |. 


| put }: 
\ _ 
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I twenty Eggs, three quarters of- a pound of 


E. 'T Ake.a quarter of a pzck of the hneſt 


| half, Raihns of the Sun ſtoned and ſhred 


a mmm ion. 


"putin ſcalding hot to the Rice, then take 


-melted butter,a little falt,ſitir all theſe well 
together,put as much flour to them as will 
make them hold frying, they mult be fryed: 
with butter,they mult be made over night, 
"beſt. 
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Mrs. Dukes Cake. 
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+ © flour, pint of Cream,ten yolks of Eggs 


K 


diffolved in it, ſeaſon all with a -penny 
| worth of Mace &.Cloves, a tittle Nutmeg | 
finely beaten, Currans one pound: and an 


{mall one pound, Almonds blanched and | 
beaten half a pound, beat them with Roſe- 
water to keep them trom Oyling : Sugar 


beaten very {mall balf a pound firſt min-f- 


gle them,knead all theſe together, then let 
them lie a full hour in the Dough toge- 
ther,then the oven being made ready,make 
up-your Cake,let not the Oven be too hot, 


The Camplans Cook, | 
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well beaten, three. quarters of a pound of |. 
Butter gently melted, pour on the Floura |. 
{little Ale-yeaſt, a quarter of pint of Roſe-. 
water, with ſome Musk, avd Ambergreece| 


nor thutup the mouth of it too cloſe, but 
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The —— Cotk. | 
tir the Cake now & then that it may bake 


it,then ſet it in the Oven to dry,when you 
draw it out it will ſhew like Ice. 


To make fine Pancakes fryed without 
Butter or Lard. 
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beat them very well, put in a quarter of 


yau pleaſe, to fry them, 


EE—S  —o_——_——_— —N E——— EE — or ee eee. earn ; 


To pot Veniſon. 
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Akean haunch of Veniſon not hunted, 


an handful of Salt, and mince them toge- 
ther with Wine-vinegar, then wet your 
Veniſon with Wine-vinegar, and ſeaſon 


15] 


all alike, let it not ſtand a full hour in the || 

Oven. Againſt you draw it have ſome Role-" 
| water and ſugar finely beaten and well |. 
mixed together to waſh the upper ſide ot | 


Akea a pint of cream, fix new-laid Eggs. 


| a pound of Sugar, one Nutmeg or beaten | 
Mace, which you pleaſe, as much flour as |: 
| will thickenithem almoſt as thick as for or- |: 
dinary Pancakes, your pan muſt be clean |: 
wiped with acloth, when it is reaſonably |- 
hot, put in your butter or thick or: thin as 


and bone it, then take three ounces of |}. 
j Pepper beaten, twelve Nutmegs with 
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then clarifie three poand of Butter, and 
' put it thereon,aud paſte upon the Pot, and 
let it Rand in the Oven fve or {tx honrs, 
then take it out, and with a vent preſsit 


Rand till it be cold, then take the Gravy 


with the butter on the top of the pot. 
F. 


To m_— Marehpane: to Teehim &e. 


” _Y 


"MY ewo pound of Almonds blanch- 


= - tak? a pound of fitted: fugar, and put it} 
| in the Mortar with the Almonds, and {o- 


| 


T 


ed, and: beaten ina ſtone Mortar till 
ey begin to come to a fine paſte, and 


leave-ittill it come to a pertect paſte, put- 


ting in now. and: then. a ſpoonful of 
Roſe-water. to keep- them from Oyling 3-1--þ 


when you have beaten them.to a perte& 
paſic, cover the Marchpane in a fhzet, as 


big. as. a Charger, and ſet an edge about 
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it, then with a knife make holes on the lean |. 
 fides of the Haunch, and ſtuff it as you | 
would ſtuff Beef with Parſley, then put it| 
[into the pot with the fat ſide downward, 


down to the bhartome of the Pot,and ler it |; 


oft the top of the pot and melt it, and boy] |, 
it halfaway and more, then put itin again | 


as], 
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The Copland Cook, 
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{I {proportion of your Veal, ſcum it very 
:3clean and often; fo let it boyl eill 1* comes 
:{to three pints or a little more, then 
Brain it thorow a clean ſtrainer into a 


1 


4 


him with Roſewater and Sugar, being 


| tothe Ovenagain 3 and when you ſee it 
| riſe high, then take it out and garniſh it] 
| with ſome pretty conceits,made of part of; 


J pet it lye ſoaking a quarter of an hour or 
| -| more, provided you firſt break the bones, 


{in boyling water, then flit them in two{ 


| fover the tire in a braſs pot with two gal- 


as you do about a Tart and a bott ome of 
Wafers under him; thus bake it in an oven 
or Baking-pan, when you ſee your March- 
pane is hard and dry, take it out and Ice 


made as thick asBatter for Fritters;ſo ſ; pread 
it on him witha wing-feather,fo _ itin- 


the ſame tuft, (tick long Comhits upright 
in him, ſo ſerve it. 
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To make Fely the-beft MAnNer 


T ke a leg of Veal,and pare away the fat 
as clean as you can,waſh it throughly,] 


then take four Calves feet, (cald off the hair 
[and put them to your Veal, let them boy]! 


lons of water or more according to the} 


Bafon, 
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jrwo or threewalmes, ever ſtirring itas 1th} | 
. [{eeths, then take a very clean Jelly- bagal} 
waftrthe bottomeof tm 2 hittle Roſe-wa-}F 
ter,and wring it ſo hard that there remain| 
none behind, put a branch of Roſemary in} 
the bottome of the bag, hang it up before|} 
my hreover a Bafon and pour the Jelly-IÞ: 
Sag into the Baton , provided in any caleſ}' 
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Baſon, and fo let it ſtand till ie be through ll 
cold and well jelhed, then cur it in picocs| 
with a knife, and pare the top and th 

bottom of them, put it into a skiller, eake|f 
two ounces of Cinamon broken very ſmalllf | 


q' 


Jelly, then ſet it on the fire, and let it ſeeth} 


you ſtir not the bag, ther take the Jelly-in 


at yourpleature, if you will have the Jelly 


of [F. 
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with your hand, three Nutmegs ſliced, oneſf 

race of: Ginger,a large Mace or two.a littlelf | 
-quantity of ak, one fpoonful of Wine-viz||- 
[Negar, or Roſe-vinegar , one pound andſf 
| threequarters of ſugar, a pint of Renniſhſ] | 
wine, or white Wine,and the whites of fif- (| 
teen Eggs well beaten put all theſe to theſ] | 


wy 


_ Tthe Bafon &-pur-it into your bag again,let|], 

Jit run the ſecond time,and it will be very 1 
| much the clearer; fo you may put it|þ- 
| into your Gally-pots or Glaſſcs which-youl$. 
{ pleaſe;and ſet them a cooling on- Bay-falt}Þ 
and when it 15 cold and {tiff you may ufeit 


-w 
—_W ——— 


SIC, Eaten... ABBIE IE an nf oc ww 
> = þ. 
—— —_ _ 


LA 


The Cempleat Cook, = 


| | : ofa red colour.uſe it as before,only —T 
& | of Renniſh Wine uſe Claret. 
To make poor Knight, _. 


2 Ig. >. GA 


os manned 


| CUT ewo penny loaves in round ſlices, 
It dip them in.halfa pint of Cream, or fair 


If | water, then lay them abroad in a diſh, and 


| beat three Eggs and grated Nutmegs and 
'f ſugar, beat them with the -Cream, then 
.|.melt ſome Butter in a Frying-pan, and wet 
the ſides of the Toaſts and lay themin on 
| the wet ſide, then pour in the reſt upon 
; | them, and ſo fry them,ſferve them in with 
Roſe water, ſugar and butter. 
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To make Shrewiburz Cakes. 
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mon 


1/1 "Þ Ake two pound of flour dryedin the 
Oven, and weighed after it isdryed, 

jchen put to it one pound of Butter, :that 

mult be laid an hour or two in Roſewater, | 
- Ho done, pour the water-from the butter, 
and put the Butter to the flour with the]. 
yolks and whites of five Eggs,two races of 
| Ginger, and three quarters of a pound of 
Cugar, a little ſalt, grate your ſpice, and it] 
will. 
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C. - { will be the better, knead all theſs to 
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|a Rouling pin,then broyl it upon the coals, |} 
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| The Compleat Took. | Þ | 
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ther till you may roul the paſte, then roul 
it forth with the top of a-Bowle, then}{- 
prick them with a pin made of wood, or i |. 
you bave a Comb that hath not been uſed; 

that will do themquickly,S& is beſt to tharff [ 
purpoſe,fo bake them upon Pie-plates, but]f 
not tgo much in the Oven, for the heat offi 
the Plates will dry them very much, af-| fi - 
ter they come forth of the Oven you mayſ| | p [i 
cut them without the bowles of what big-|{ b 
nefs'or what faſhion you pleaſe. 
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il 
To boke Beef like red Deer to beeaten ot IW- 

| « 

il 


T Ake 2a Buttock of Beef, cut it the long 
wayes with the grain, beat it well withſ 


Fe 
In 
[v 
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2 little after it is cold draw it through with 
Lard,then lay in fome white Wine-vinegar i}: 
Pepper, Salt, Cloves, Mace and Bay-leaves, ſj 
then let it lie three or four dayes,then bake | 
it in Rye-paſte, and when it is cold fill it }| 
up with Butter: after a fortnight it will be 

eaten. 
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a Compleat Cooke 
To make Puffs. 


Ake a pint of Cheeſe curds and dxain 
$-= them dry, bruiſe them ſmall with the 


S Fſhand, put in two handfuls of flour, a little 


Nutmeg and Salt, mingle theſe together 
land make them little, like eyes, fry them 
| fin freſh butter, ſerve them up with freſh. 
YTiflbutter and ſugar. 

| 
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with pepper and (alt,and a good handful of 
[minced parſley, and a little white wine, 
[when they are boyled enough, put fix 
[Eggs, only the yolks, put to them alittle | 
[Nutmeg and Vinegar, give them a little 
Fwalm or two with the Chickens,pour them | 


. [all together into a diſh and ſerve them in, 


WT” 
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piece of butter. 


To make an Almond Caudle. 


| | TF Ake three pints of Ale, boyle it with 
r,jf Cloves, Mace, and ſliced bread intorit, 
| then have ready beaten a pound of blan- | 


=__ 


gar,three or four yolks of Eggs, a little} 


To makes baſh of Chickens. _ | 


Ake fix Chickens, quarter them, cover | 
i them almoſt with water & ſeaſon them | 


Iwhen you put on the Eggs, add a good | 
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_ The Compleat Cook-. 


hetle- white Wine, then ſtrain them out 
with a pint of white Wine, thicken your 


 beſure'you skim the Ale when it boyles. 


1's mzke ſcalding Cheeſe towards the 
latter end of May. 


Ake your Evening Milk and put it into 


j 


'! ning milk, then put in the nights Cream & 
[tir it together, and heat the milk, and put 
in the rennet3 as for ordinary new milk: 

x (Cheeſe 15 cone, gather the Curd into the! 
| Cheeſe-cloath,and ſet the wheyon the fire 
£111 it be ({eething hot : put the Cheeſein a 
Cloth into a killar that hath a waſte in 
the bottom,and pour in the hot Whey,then 
kt out that and put in more till your Curd 
feel hard, then break the Curd with your 
Hands as {mall as you can,and put an hand- 
full of ſalt to it; then put it into the Fat, 


w1ll 


Lfalted £VETY day, and turn it as long as any 
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ched Almonds ſiamped in a mortar, with's 


Ale with it, {weeten it as you pleaſe, and| 


} =. boules or earthen pans,then in the mor-]-| 
| ning fleet off the cream in a boul by it (elf,| 
put the fleet milk into a tub with the mor-| 


Cheeſe, it is to be made thick : when the}| 
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turn-itat noon and at night, and next day | 
put j3tmto a Trough where Cheele is} 
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will enter, then lay it ona Table 6 Or Shelf 
| all Summer; if you will have it mellow to' 


I 


the Spring 3if to keep two years, let it dry: 
on a Shelf out of the wind all the next Sum- 
mer, and in winter lay them in Hay a' 
while, or lay them cloſe one tq another. 
{I ſeldome lay any in Hay, I turn and rub 
them with a rotten cloth, eſpecially when 
they are old,once a week leſt they rot. 


To pickle Purſlaine. 


JF Ake Purſlaine talks and all, boil them 


ingupon Linnen cloaths, then being dry- 
ed, put them into the Galley- pots,and co- 


Salt,and not make the Pickle fo — + 
tor Cucumbers. 
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cat withina year, it muſt beJaid in Hayin| 


tender in fair water, then lay them dry-|. 


ver them with Wine-vinegar mixed: with-| - * 


. 
»1 - 
= | 
4 c 
; = 
T7 
D n ; 
| 
> 2 t , 


<3.# | 


s 
. Fi 
. 


3 TO THE 


SSoLLL21924$$2| 


T HE 
TAHBLE 


Compleat Cooke. 


moke a poſſe the Earl f Arundels| 
Way 3 
| To bail a Capon Larded with Le-| | 


mons 


4 
To bake red Deer tbid. 


| 


[| 


| Tomakea Stezk-piewith a French prdaing 


To marine a Carp, Mollet,Cornet, Rochet or 


tard 5.115 
To dreſs a Pig the French manner ibid. 


1m ib: 'Þ: 'e 6- 
An excelent wy for Dreſſing Fiſh 7] 
To fricaſe ſheeps feet ibid. 
Tofricaſe Calves Cha! $, 
Tafricaſe Colne 9; 
To make buitered Loates ibid. || 
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To make finepancakesfryed without butter or | 
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-Þ | To mike loaves if Cheeſe cures: 1b. 


To make 2 Banbury Cake 1% 
To make 2 Dc: vonſhire Jhicepot ibid. 
To make Rice Cream 13 
To make a very good Oxfordihire Cake ib. 
To make a P: mpion pye 14 
To make the bejt Sauſages 15,29 
To bal freſh Fiſh 16 
To mike Fritters ibid. 


The Tab! 
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To make a pudding of a Calves Chbaldron 1 


To mike fine pyes after the French fſhion 17 
A ſingular g931d Receipt f'r miking a Cake 
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To make a Calves Chaldron pye * | ibid. 


ibid. 
To mabe a great Curd Loaf 18 
To mike buttered Loaves of Cheeſe cu-ds 19 
To make Cb::ſe-loaves 1bid.. 
| Tomake þ' fe 20 
To mike Elder Vinegar 21 | 
To make 200d Vines zr ibid. 
Tom the a collar of Beef ' 23 
To make an Almond pudidinr © 23 
To boil Cream with French barley 24 
"To make Cheeſe-cakes 25,82"] . 
"To make a quaking puddins ibid., 
1] | To pick/eCucymbers 26 
FI 9 To pickie Broom-buds ibid. 
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— The Table. 
err 
© [Tokeep Puinces all the Tear 
. } To make a Gooſeberry Fool 
_ TTo mgke an Oat: meal pudaing . 
To make a green pudding 
To mdke good Sauſages. 
To make Toaſts 
4 Spaniſh cream 
To make clouted creagm. 


| To dreſs Snailes 43 


A good cream 31 4 
{ To make Pyramidis ercam 324i}. 
To make a Sack cream 331} 
To boil Pidgeons - bid. | 

| To make an Apple Tanſey. 34 
A French Barley cream  tbid. |; 

To make a Cbicken or Pidgeon þye - 35t 
Tobeila Cepon or Hen 37 
To make balls of Veal 38] 
To make Mrs. Shelleyes Cake 1bid. 

| To make A'mond Junbals 39h 

iTo mike Cracknels 40} 
To pickle Oyfters | 41 
To boil Cream with Codings . ibid: |. 


To make the Lady Abergaveers Cheeſe 42] | | 


| Lo hol aramp of Beef after the French faſhi- | | 4 
| 4zxexcellent way of Dreſſing. fiſh-.. 468}: 
(Tg make Fritters of Sheeps feet ibid. Si 


—— 4 __ 


o þ 


»— » 


by 
ang +71 3 
8 make Bisket- Sad | thid |. 
To make an Almond pudding * .*: 
' | To make an Almond Cauale 49,121 | 
| : To make Almond bread tbid.qg9 
$ | To make Almond Cakes 50 
| Afr. Kudiiones Poſſet G1 
1 | To boil s Capon with Ramolcs ibid. 
4 i To make a Biſqne of Carpes 53! 
| 1 To boyl a Pike and an Eele together 55| 
| To-make an outlandiſh diſh 56} 
To make a Portuzal Dijh thid. 
To dreſſe a Diſh. of Artichoaks 57| 
To dreſſe a Fillet of Veal the Italian way 58 
To dreſſe Soals 59568 
To make Furmity ibid. 
To make a Patis or Cabbage cream - 60|: 
To make Pap 61 | 
To make Spdvil Pap ." 68% 
To Poach Eggs ibid |” 
A-poitage of Beef pallaty. . 63| 
i The Jacobins —_ F5: | 
To ſalt a Gooſe 65] 


4 wayof tewing Chickens.orRabbets.- ibia | 

A pottage of Capons. 67] , 

A Carppie. 69|þ 

| $} To boil Ducks after the e Ftenchfaſtion 1bid. A 
| F: 4. , Mi 
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The Table. kt 


To make dry Salmon Calvert in. the bot- 2 


*z ” We > "The 1 Table. 
S To 0 boi 4 Gooſe with $ auſages 
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To fry Chickens | 
1'To make a Bataliapye ibid. |-& 

To make a Chicken pye LEI6 | 
To make a pye of a Calves bead ibid. [ 4 
To make Creame with Snow 7#3|1 
To make minced pyes 74|] 
To dry Neates tongues 75 

To make jFely of Harts horn Ibid. |. 

To make Chickens fit in four or five d1jzs 761] 
To make Anzelot ibid. 

A Perſian Diſh 77 | 
Toroaft 8 Shoulder of Mutton It. |: 
To roaft a Leg of Mutton to be eaten.cold 78 |- 
' To roaft Oytors | 79 | T|: 
To make a Sack poſſet g0.} ||. 
Another ibid. | F]. 


To make @ Sack poſſet withous Milk cr| ||- 


Cream 81] 
To make a ftump pye ibid. | F|. 
To make Mr-. Teods Cheeſecakes 82 
To make Taff#ty Tarts 83] |}; 
To make freſh Cheeſe "UW | 
To make Sugar Cakes or Fumbals ibid. 
| 'To haſha Shoulder of Mutton - 854. 
F; | To drifſe Flounders or Plaice with Garlick ; 
FF. | avd Mutard | 8614Þ]|- 
A Turkifs Diſh 7] 


| | To drefſe a Pihe | idid. Ic4 oi 


$2 # Re, 

* : » Sa D 

'.-.- SWORE 6 
— 4 


| ; AS paniſh Olto 
4] To make a Spaniſh Oi 


To-make a $4!let of Sme1lis 95 
Toroaſt a Fillet rf Beef 96} 

To _ a Sallet of a co!d Hen or Cer 

| 9%7 
| Toft wad Muſhromes. ibid-| 


"The Tab: | 


To dreſſe O 'yſters 
To dreſſe Flounders 


| To dreſſe Snailes ibid: |. 
To dreſſe Pickle fiſh Je] > 
8 | To fi ricaſe Beef pall ats , 


To make Metheg'in 


The Lid Conway his Receipt fer the making 


Fj. of Amber puddings 93] 

To make a Partridge Tart.  1©0| 

| To keep Veniſon all the jear.  -. tbidi]; 
To make Brawn 'JOL 

|| Toroaſta Pike 102 |. 

| To ſamce yr | 103 | 

|] To mike Sauſages without thing 104| 

| To dreſs a Pile, ky ibid | 

Te dreſſe Eeles 106 |: 


YH Toboilap "dding aft.r the French A” .- | 


ibs makea Pric iſh, 07 


Le 2 Diſh c wy. Qt; wes 


che an Olive 


a rare Banbugy Cake - tbid-: 
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3 exeetione S wY .* 
To foxce- a Pip. Fm 3 _ 
x aht @ Virginia Trout. -- | © %ibid.|, 
KC fat Erb of a Fig _ T2343 
dake RicBpencokes _ ibid. | 
4 Þ "i |) KeS Cakes 14] 
of 7 v\make fine pancaher : 1159 
To pot Veniſon .  tbid. 

ke Marchpane. to Ice him 116 
T'Fo make Fely the beſt manner. —+T17 
£3k Tomek porer Knights - : 
ll Toh Shrewsbu ry Cakes. - wid. | 
7 La:l@he -Beef like red- Deervo be eaten cold: 
2 WS 130. 
121, 
ibide|- 

7 ibid. [ 
s Chee toward; the latter [ 
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